THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, JUNE 22, 1914 


AMERICAN CANS 


American Cans and American Can Company methods are standards 


of efficiency. Every mechanical detail in the manufacture of cans is 


watched and studied as if it were new and undeveloped. 


Methods are changed where improvement is possible. Where perfec- 
tion seems to have been reached, every energy is bent to maintain it, 
to the end that the product shall be continuously and uniformly good 


and satisfactory. 


American Can Company 


Chicago, Ill. San Francisco, Cal. 
Baltimore, Md. NEW YORK Rochester, N. Y. 
Portland, Ore. Hamilton, Ont. 


THIS IS THE 1915th ISSUE OF 
: 


THE Canning TRADE 


COLBERT UNIVERSAL SYRUPER 


FILLS 


Brine, Tomato Pulp, Syrup 
Milk and Ete, 


in Glass, Cap Hole or Sanitary 
Cans---any Size 


CAPACITY 
125 CANS PER MINUTE 


Colbert Canning Machinery Co. ais ma. 


iL 


WHEELING CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 10 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g W. Va 


Wheeling, W. Va. Soon” 
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SANITARY CANS 


It should be remembered that the development of Sanitary 
Cans from a splendid theory to a definite and practical 
principle was brought about by the Sanitary Can Company. 


The Sanitary Can Company did this pioneer work practi- 
cally alone and unaided, but it gained a knowledge and 
intimacy of Sanitary Can principles which are naturally 
pre-eminent and exclusive. It is reasonable to assume there- 
fore that buyers of Sanitary Can Company cans are secur- 


ing the most up-to-date can of the kind in the world; a can 


on which more time and money has been spent than on all 


other combined makes. 


| : It would be strange indeed, if Sanitary Can Company cans 


were not ofexceptional merit and value. 


SANITARY CAN COMPANY 


Chicago NEW YORK San Francisco | 


ft Rochester, N. Y. Baltimore 
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AYARS EXHAUSTER 
WITH TOP 
REMOVED 


FRUIT 
AND 
TOMATO 
WASHER 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamivtron, Ont., Sole Agents for Canada. 
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THE Canning TRADE 


AYARS 
TOMATO FILLER 
FOR 
SANITARY CANS 


NO MORE SWELLS IF YOU USE 
SCHAEFERS CONTINUOUS AGITATING COOKER 


Marvelous PRACTICAL 
Saving in FEATURES: 
LABOR AGITATING 
STEAM | CONTINUOUS 
> CHAINLESS 
POWER 
 TRAYLESS 
TIME 
SPACE ING PARTS 
OUTSIDE 


PATENTED 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform cook 
and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary process. 
With this machine your swells should not average one can in ten thousand cases, or a quarter million cans. These are strong state- 
ments, but they can be substantiated ; consequently every Canner should install these cookers. 


BUILT BY 


AYARS MACHINE COMPANY 
SALEM, NEW JERSEY 
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The “COOK-BOOK” of the Industry 


A READY REFERENCE LIBRARY 


FOR CANNING — PRESERVING — PICKLING 
ALL FOOD PRODUCTS 


NEW FORMULAE—SANITARY REGULATIONS, WEIGHT LAW 
AND WEIGHTS FOR LABELS, PURE FOOD 
REQUIREMENTS, ETC. 


THE WEIGHTS TO PUT ON LABELS 


It is an insurance policy against mistakes and losses. No 
need to hesitate or go wrong—refresh your memory or learn 
how. The book is a compilation of the industry’s best thought 
and accomplishments. 


THE ONLY ONE OF ITS KIND 
SOLD BY “‘THE CANNER”, Supplymen and Dealers 


Published by 


“THE CANNING TRADE” 
BALTIMORE, MD. . 


ORDER DIRECT OR THROUGH AGENTS 


CASH WITH THE ORDER 


it Makes No Odds How Odd The Can 


$75.00 


complete 


Some cans must be capped by hand, but this one and many other odd-shaped 
stud-hole cans can be handled on the same machine that caps the standard No. 1, 
No. 2, No. 3, No. 8 and No. 10 cans. Oyster cans, crab flake, shrimp, olive, 
pulp, syrup and many other cans of special size and shape are being capped at 
the rate of 500 per hour on the HANDY Capping Machine. 


Food packers in nearly every state in the Union are using this handy HANDY 
Capper. We have shipped to million dollar concerns, as well as the smallest. 
Ask us if the HANDY will lessen your troubles—we guarantee our claims. 


Don’t “‘guess’’ at what it will do, but write the Handy Capper Mfg. Co., 
Baltimore and Holliday Streets, Baltimore, for a list of users—and facts. 
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THE Canning TRADE 


RADIAL STACKING CONVEYOR 
All-Steel Frame. Self Contained Drive. 
Engine, Motor or Belt Driven. 


If you handle quantities of Peas, Beans, Corn, Tomatoes or other Vegetables, Fruits, Meats or Fish in bulk, cans, bales, 
barrels or boxes, we can give you a WELLER-MADE Conveying or Elevating System that will do this service better and 


for less money than you can do it by hand. 


Tell us your conditions and we will make up a proposal showing cost of installation, cost of operation and saving over 


hand methods. 


_. WRITE TO-DAY FOR CANNERS’ CATALOG-C=24 T. 


The Tomato Blight 


The same growth of bacteria life that causes tomato blight has been 
found in the canned tomatoes. Like other bacteria the tomato blight 
germ under ideal conditions rapidly grows and multiplies producing 
large bacterial counts; the very thing canners must avoid in their 
products. 

Here again the necessity for absolute cleanliness in all cannery 
utensils and machinery is easily recognized. For the purpose df clean- 
ing utensils and machinery and for protecting the food against bacteria 
the peculiar cleansing nature of 


Sanitary 
Cleaner and Cleanser. 


is ideal. As many tests have time and time again proved, Wyandotte 
Sanitary Cleaner and Cleanser cleans so sanitarily that bacteria life is 
made impossible. It drives out dirt and dust particles from the seams 
and corners and it cleans away every trace of 
vegetable matter on which bacteria might feed. 
it makes the utensils sanitary and it is only 
with a sanitary quality of cleanliness that the 
canner can hope to fight the tomato blight 
germ or any of the other numerous kinds of 
bacteria. 

% Because of its remarkable achievements in 
Ss of removing bacteria and because of its protecting 
IN EVERY PACKAGE value to foods, Bacteriologists everywhere 

recognize the special need of Wyandotte Sani- 

tary Cleaner and Cleanser in the cannery and consequently they heartily 
recommend its use. Order from your supply dealer. 

Sold by A. K. ROBINS & CO., Baltimore, Md.; BESSIRE & CO., 

Indianapolis, Ind.; BROWN, BOGGS CO., Hamilton, Ont., Canada. 


THE J. B. FORD CO., Sole Mnfrs., | Wyandotte, Mich. 
This Cleaner has been awarded the highest prize wherever exhibited. 


INDIAN IN CIRCLE 


WELLER PURITY SYSTEM 
Continuous Feeding, Washing, Sorting and 
Scalding of Tomatoes. - 


NEW YORK - 50 CHURCH ST. 


“THEY 
GIVE 

US THE 
RECORDS 
WE NEED” 


say Canners everywhere in writing us about 


DURANT COUNTERS 


Durant Counters for Kraut Coring, 
Pea Canning, and every other point 
where an actual count is needed. 


Write to-day for details of our rust- 
proof, quick resetting, easy, reading, 
dependable machines. 


ASK FOR CATALOG No. 13 


THE W. N. DURANT CO. 


MILWAUKEE, WIS. 


WELL ER-MA DE 
all 
MODELD COUNTER |, 
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THE Canning TRADE 


Five Ring Manifold Coil 


For pulp and ketchup making 
Write for illustrative and descrip- 


tive folder—it will interest you. | 
J 


| 
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Hamilton Copper & Brass Works 


90-109 Springdale Pike Hamilton, Ohio 
Builders of Quality Copper Coils and Kettles 


THE 1914 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 6th Edftion. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable imformation is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 

$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 

machinery and supply men, salesmen and practically everybody interested in the canning 

industry. Get your order in early. 


NEW 1914 EDITION JUST READY 


NATIONAL CANNERS’ ASSOCIATION, Woodward Bldg., Washington, D. C. 


PERSONAL. CHECKS ACCEPTED 


THE HUSKER THAT MEETS EVERY REQUIREMENT 


98°% PERFECT HUSKING 
PERFECT BUTTING 


DURABLE.—LIFE IS UNLIMITED. 
The first “PEERLESS” Huskers built 
are running yet at South Dayton, N. Y. 
Last year was their eighth consecutive 
season. 


SIMPLE.— Very Few Adjustments, 
and the fewest possible moving parts. 


ECONOMICAL.— Will Save Its Own 
Cost In about eight weeks. LESS 
THAN TWO SEASONS ACTUAL 
RUNNING. 


WE HAVEA PROPOSITION , 
THAT WILL JUST SUIT 


YOU. IT IS YOURS FOR 
THE ASKING. 


PEERLESS HUSKER COMPANY 


78 TERRACE BUFFALO, N. Y. g 
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This is One 
of the T. A. Snyder Installations 
Which We Referred to 
in a Previous Issue of this Paper 


More than 55 MM %cos Temperature Regulators 
and Recording ‘Thermometers are being used in 
nine of their bottling plants. The tenth plant 
will be equipped this summer. 


Write us to-day and describe your methods of 
cooking. We will gladly offer you our sugges- 
tions without placing you under obligation. 


The H&M Division 


Taylor Instrument Companies 
842 WEST AVE. ROCHESTER, N. Y. 


There’s a Sos Instrument for Every Temperature Problem. 
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THE Canning TRADE 


LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as . 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard . ; 


PLANT 


STEVENSON & CO’S 


LATEST IMPROVED LOCK SEAM 


BODY FORMING MACHINE 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, June 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
constructed of the best material and work- 
manship, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without 
soldering attachment as desired. Prices 
and references (from users) on application. 


MANUFACTURED BY \ 


STEVENSON & CO. 
601-7 S. Caroline St. BALTIMORE, MD. 


No. 1. 
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TWO MACHINES 


THE MORRAL 
CORN CUTTER 


is simple in construction, has a positive feed and 

is very durable. It is the original double cut corn 
cutter; it re-cuts the corn at one operation, with- 

out clogging, and is reliable in every respect. Is 
-adjustable to all size ears, has large cutting 
capacity whether nubbins or large ears. It has 
been universally adopted by a great many pack- 
ers of high grade corn. 


What Users Say: 


‘‘We wish to say that the five additional ‘‘double cut’’ 
cutting machines purchased of you this year have pleased us, 
as the former purchase had done. We have now equipped two 
of our factories wholly with your cutters. They are strong, 
fast, and do fine work, the double cut’’ feature plows 
appeals to us. Personally, the writer, after three years trial, 
can say ‘They suit me.’* 


Portland, Me. MONMOUTH CANNING CO., 
F. B. Green, Mgr. 


Bere pire, Bea your letter of recent date, we wish to say we 
have used the Morral Double Cut Corn Cutter for the past two 
seasons and are very well pleased with them.”’ 


Newport, Tenn. STOKELY BROTHERS CoO. 


‘‘We have used several of your Double Cut Corn Cutterg 
the past season and we can positively state that they are as 
good Double Cut Corn Cutters as we have ever used and we 
think we have used all of this make of machine there are out. 
We think you are producing a good, serviceable, well-made 
machine and it will give excellent satisfaction to the Corn 
Canners of the country.”’ 


Chillicothe, Ohio. THE SEARS & NICHOLS CO. 


MADE ONLY MORRAL BROS. 


With but a single thought—EFFICIENCY 


THE MORRAL IMPROVED 


LABELING MACHINE 


is very simple in construction, has only one paste 
pot—on side—handy to get at. No smearing. 
Any standard brand of paste may be used. It is 
well built and guaranteed to do as much work 
as any labeler on the market. 


What Users Say: 


“Replying to inquiry as to what satisfaction your labeling 
machine has given us, I beg to say that the machine is all you 
claim for it. It is light running, very simple, has as large a 
capacity as any machine which we have and does it work in first 
class manner. We have two other makes of labeling machines. 


NORTH EAST (PA.) PRESERVING WORKS. 


‘‘We can cheerfully recommend your machine to any one 
desiring a good substantial labeling machine. We used our 
machine for two years with hand power, and last year and this 
we connected with a little motor and it has paid for itself 
many times over.”’ 


LOCKPORT (N. Y.) CANNING CO. 


‘We have found your labeling machine, which we have had 
in use this summer, to be admirably adapted to its purpose. 
We certainly would not undertake to do without it.” 


MINNESOTA VALLEY CANNING CO. 


‘‘Beg to say that the labeling machine purchased of you in | 


1909, which you fitted up to handle No. 3 cans, 4%, 5, and 5% 
inches in height, works entirely satisfactory, and is as rapid a 
labeler as any machine on the market.”’ 

THE URBANA (OHIO) CANNING CO. 


Morral, Ohio 
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AUTOMATIC ROTARY PEACH SLICER AND FEEDER COMBINED 


Makes the orange slice. Capacity—all you want and a litte more. 
One operator required. Knives are adjustable. No oil to drop, no gears, 
adjustment to care for pits. 


Have been used for the past two years by California’s largest Canners. 7 


E. J. JUDGE, 


Sole Sales Agent, 


268 Market Street, 
32 California Street, : SAN FRANCISCO 


LEWIS STRING BEAN CUTTER—provea 


ATLANTIC CAN CO. 
CANS 


OF 


BALTIMORE 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
| pen of drum, carried to the knives, cut and dumped ente the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end ef bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Alse Manufacture Small Pewer Can Tester and Pineapple Peeling Machines. 
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Bliss Sanitary Can Double Seamer, No. 31 -K 
With Automatic Turrents and Cover Feed 
The Cans Stand Still. 


Fully automatic machine of compact and rigid con- 
struction. In actual operation, under severe working 
conditions, they have proved up with a lasting efficiency 
that is well worth your investigation. 


Being the originators of the automatic Turret Feed on automatic 
double seamers, we can give you the benefit of experience, not 
possible to those adopting and experimenting with this style of 
double seamer. 


Our automatic turret mechanism is entirely independent 
of the seaming mechanism. Our machine may be taken 
apart and reassembled regardless of position of seaming 
head and turret and without attention to timing parts. 


Capacity 24 to 44 inches in diameter by 2 to 5} inches 
in height. Speed 35 to 45 a minute. 


Builders of the Complete Sanitary Line 
Catalog 14 T on request 


Patented 


BE. W. BLISS CO. 25 ADAMS STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago,|ll. 


SLAYSMAN’S 
SANITARY LOCKER 


This machine is built with notching device for the 
lock and lap seam for sanitary cans, and also for pack- 
ers’ regular soldered cans, and with soldering device 
for either. 

It is made from entirely new designs and has 
many new features. 

It is very compact and carefully constructed, easy 
running, and works with great rapidity. All move- 
ments are made from eccentrics. No cams. 

The notchers are simple and work positively. 
The punches and dies have separate adjustments to 
take up wear and can be quickly replaced. 

We call especial attention to the horn of this 
machine. This has a solid backing, making it impos- 
sible for the horn to spring. 

The solder attachment is very efficient. The liquid 
solder is applied in a positive manner to the can, from 
underneath, by means of a roller. The can is then 
passed over the wiper and the cooling pipe. 

The change from one size to another can be made 
very quickly. 

The machine is guaranteed to run freely and easily, without 
any vibration whatever, at a speed of 135 bodies per minute. 

Full details and specifications will be sent on request. 


SLAYSMAN & CO. 


SOl1-5 E. Pratt St. 
BALTIMORE, MD. 
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HIGHEST PULP 


is going to be produced 


Most Efficiently 
‘ and 
Economically 


in a large number of the 


Best Equipped 
Tomato Pulp Plants 
where the 


U. S. COMBINED PULPER 
AND FINISHER 


will be installed. 


Have you ordered yours? 


FURNISHED WITHOUT CRUSHER 
—IF DESIRED— 


SHOPS 1033-41 W: LAKE STREET — CHICAGO, ILL. 


DESIGNERS, MANUFACTURERS AND ERECTORS OF 
SPECIAL MACHINERY AND EQUIPMENTS 


D. LANDRETH SEED COMPANY 
BRISTOL, PENNSYLVANIA. 


Before placing orders for any varieties of Spot Seeds of crop 1913 or 
making any contracts for any Seeds for delivery after 1914 crop is harvest- 
ed, write us stating kinds and quantities wanted and we will make you 


attractive prices. 

Seasonable Seeds to buy just now’are Beet and Spinach, but we no 
doubt can furnish any ordinary Seeds which you may want for we are 
large dealers in all varieties of Seed. 


For Any Information Which You May Want, Write To The 


D. LANDRETH SEED COMPANY 


BLOOMSDALE SEED FARMS FOUNDED 1784 BRISTOL, PENNSYLVANIA 


J.-S. Hull Mfg. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


\ 


HULL’S 


PATENT 
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“PF. GAS MACHINE] REMOVAL NOTICE of HEAD OFFICE 


THE J, WELLER CO., Cincinnati, Ohio,  § 


On and after June 8th, 1914, our 
HEAD OFFICE will be removed from 
CINCINNATI to OAK HARBOR, 


OHIO, where our most central plant 2 
Why More Than 600 Canners Have is located. 5 
Purchased Them: From this date address all corres- g 
6th—Cost of F. P. Machine Saved in first season’s use, because it pondence to \ ( 
cuts gasoline bills in two. - 
7th—The F. P. Machine burns common store gasoline which can 
the expensive and scarte the THE J. WELLER CO. 
any me, W e Th 
9th—Will keep steels hot while machinery is shut down. OAK HARBOR : i _ OH 10. N 
ipper and fire pot, and also for lights on dark days. 
FACTORIES: 
THE PENINSULA F. P. GAS MACHINE CO. 
BETTERTON, MD. a arbor, Ohio. reenville, Ohio. 
OVER 81,000 MACHINES SOLD. Leslie, Mich. Clay, N. Y. a 
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PACKERS 


BRANCH OFFICES 
BALTIMORE: CINCINNATI - STLOUIS. 
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It gives you 


the cheapest can of corn 


DOUBLE 


America’s Fastest Husker 


As a true blue specimen of 
finished, refined workman- 
ship, the ‘‘Morral’’ Corn 
Husker represents a stand- 
ard of excellence seldom 
found incanners’ machinery. 
The silent running, sturdy 
‘“‘Morral’’ performs its re- 
markable work day in and 
day out, one season after 
another, with little care or 
attention and very low rate 
for up-keep. 


MORRAL BROS., Morral, O. 


Compared with any other machine we positively guarantee 
you the cheapest can of corn—and the dest grade of goods. 
You lose money this season by permitting yourself to butt, 
husk and silk green corn with any other machine than a 
“Morral’’ ‘‘Double’’; we give you the diggest capacity—180 
ears of corn a minute—we give you the best husking, our 
‘“‘combination’’ rubber-and-steel rolls husking more perfectly, at 
the same time wzo/ injuring the corn. We give you more 
dependable service, less care and attention, less upkeep and 
maintenance expense, all of which means that with our 
“Morral’’ ‘‘Double’’ you get the quickest, simplest, cheapest, best 
husking. This is one of those seasons when the experienced 
corn packer is going to work to the closest possible figures 
for cost of producing his goods, and there are scores of such 
packers, who are going to put down the cost of butting, husk- 
ing and silking the green corn they put out by using a ‘‘Morral’’. 
Give us an opportunity to show you ow costly butting, husk- 
ing and silking is by all other machines or methods com- 
pared to the ‘‘Morral’’. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 
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SOUTHERN CAN CO. 


BALTIMORE MARYLAND 


PACKERS’ CANS 


Sanitary and Cap Hole 


Closing Machines Combining Speed and 
Simplicity, on Rental Basis 
ALSO 


A Diversified Line for Many Purposes . 
INCLUDING 


Friction Top and Wax Top Cans and 
Lard Pails 


Five Gallon Pulp Cans 


Lithographing and Lacquering Equipment 
AND 


Our Own Box Making Plant 
Metal Advertising Signs 


ON TWO RAILROADS AND THE WATER FRONT . 


The Largest 
Independent Source of Supply 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Throughout this Eastern pea packing section and in 
the Central West other than the States bordering on the 
great Lakes, the drouth has continued this past week, 
although the temperature has moderated and been even 
cool in spots and at times. It is now generally recognized 
that the drouth has assumed a serious aspect, and that all 
crops have suffered considerably from it, and will be even 
more badly affected unless speedy relief is experienced. 
The light showers and mere sprinkling of rains which we 
have had in this immediate section have done more harm 
than good, for when followed by the blistering hot suns 
the roots, which have been drawn to the surface to get the 
little moisture, are parched and killed. The bulk of the 
great canning sections of the country stand today badly 
in need of good soaking rains, and unless these are speed- 
ily received a great amount of damage will most certainiy 
result. 

The pea crop has been cut short in this eastern sec- 
tion, as we have already reported, and the Indiana pea 
pack is in about the same condition. On the other hand, 
Wisconsin has had a week of fine cool weather, just the 
sort to bring the pea crop on in fine shape and of the very 
best quality. Packing has commenced there in the south- 
ern part of the State, and by next week will be quite gen- 
eral. Packers report some disappointment in the yield 
per acre, but this is not a serious consideration, if it is 
not actually a benefit. New York State is in about the 
same line, with the pea crop looking fine and the indica- 
tions all for a nice pack of good quality. These two sec- 
tions are the heavy canned pea producers, and as they are 
getting a very much better quality than last season, it is 
to be hoped the pack will show an immense improvement 
over the general run of 1913’s pack. In fact, it may be 
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counted on that the pack of peas will be of better quality, 


all through, than in 1913. 

Interesting information is at hand regarding the corn 
acreage of the great Western corn-canning States, and it 
is pleasant to record that the acreage of this year does not 
show any material increase over that of 1913, and a very 
decided decrease from that of 1912. When we add to 
this fact the further consideration that the Eastern corn 
acreage will not show any increase this season over last, 
it will be seen that the outlook on corn is very bright for 
1914. The drouth is not helping corn at all, but on the 
contrary giving the cut worms and ants full play on the 
crop and with quite disastrous results in many cases. 

The supplies of spot corn are not heavy in this sec- 
tion, nor in the West for that matter, as that section fell 
off heavily in its pack last year; but the slow buying, and 
total absence of all speculative movement, gives the spot 
market the appearance of dullness. 


Tomato growers are badly worried over prospects in 
this great tomato canning section. After getting in their 
early plantings they count upon setting out later crops, so 
as to bring the fruit to the canneries over a long period. 
But there has been little or no opportunity to make fur- 
ther plantings since the first and early ones, for as one 
correspondent shows this week, there has been no rain in 
his section, on the Peninsula, since May 9th. And he is 
not alone in this trouble. Seldom have tomato plants been 
seen to stand still as they have done in the past month, 
and even if good rains come, and so permit the growers 
to get out later crops, the probability is that they will all 
bunch together and come to the factories in one big rush. 


Because of the bad crop conditions the tomato situa- 
tion is gradually assuming a stronger position, and it is to 
be noted that not a few buyers are quietly taking in good 
blocks of spot stocks of good quality'and while the prices 
remain low. Good standard tomatoes bought at present 
prices cannot but be good property, even if the pack of 
this season belies the present indications and proves to be 
a good one. Another feature that is entering into the 
consideration is the fact that many factories will curtail 
their output, and some pack none at all, through their 
inability to finance, owing to the absence or scarcity of 
future sales. This feature in itself will play an important 
part in this year’s production, and while the market as a 
whole refuses to be influenced by any consideranons 
whatever, it is noticeable that some of the wise ones are 
looking to their fences. Interesting happenings in the 
canned food market may be looked for at any time. 


The market has shown no particular change this 
week from former weeks, the character of the buying 
being very much as before, and the volume about the 
same. New packings of peas have been in good demand 
and selling, as have strawberries, pine apple, and, in fact, 
the entire line of new goods. The cherry pack here is 
about over, and they are handling some gooseberries, and 
blackberries are in line. There are no material changes 
in prices to record, but such as there are will be found on 
their regular pages. 


CROP REPORTS. 


Dorchester Co., Md., June 15, 1914. 


The Canning Trade: —‘We note your letter from Cam- 
bridge under date of June 11th, by Correspondent, in which 
he complains of the drouth at Cambridge, but says that there 
was a good rain Monday night in the upper part of the county. 

We are located in the upper part, however, and are sorry 
to say we are still in the same predicament as the Cambridge 
section. The cloud, doubtless referred to by Correspondent, 
passed considerably to the eastward of us. We were certain 
that Salisbury and Princess Anne had been well soaked, but 
notice letters from both places complaining of the dryness. 


We have had a number of storms to pass over, all looking 
as though they would give us a heavy downpour, but they 
turned out to be all wind, as we have not had a rain now since 
the 9th of May. 


All the tomato plants set out have had to be watered, and 
it is impossible to get out a full acreage under such conditions. 
It is now getting late and, being too dry to break the land, un- 
less we get a rain immediately, we will not have the usual late 
setting of plants.” 

; Big Island, Va. 

The Canning Trade:—In this section the drouth is ex- 
treme. There are but few tomato plants, and it looks, if it 
does not rain soon, as if there will not be any. 

Can you inform me where I can get tomato plants? I 
thought, perhaps, somebody raised them to sell to canners. I 
would be very glad to get in touch with some party that raises 
plants for sale. Unless I can get some plants, there will not 
be many planted in this section. Yours truly, 


A. C. POWELL & BRO. 


Cambridge, Md., June 18th, 1914. 


The Canning Trade:—The tomato situation throughout 
Dorchester county, with the possible exception of one or two 
large acreages in the lower part of the county, is really alarm- 
ing. Even the most optimistic, the fellow who never sees the 


dark side of anything, is compelled to admit that the outlook 
is fast assuming that of a downright failure. The vines are 
simply drying up and the immature fruit is dropping off in 
large quantities. Unless there is rain, and a root-soaker is 
needed, the canners will not even have half a pack. The 
farmers are quite discouraged, many of them having put their 
entire farms down in tomatoes, looking forward to a banner 
year in ‘this crop, and now at this late hour seem to be con- 
fronted with utter ruin. 


In the early stages of the game a large yercentage of the 
farmers here prophesied a great year in crops of all kinds, but 
the yields from strawberries, peas and it now looks like toma- 
toes, have been far from encouraging. The pea factories are 
running, but not on full time, and it is estimated that the 
largest packers in the county will not pack more than one- 
third the usual quantity. 

The indications are now that the present dry weather will 
continue for several days, and perhaps even longer, unless the 
wind “hauls” around in the opposite direction, for the brisk 
northwest winds that have been blowing for the past few days 
have dried up what little moisture there was in the ground. 


“CORRESPONDENT.” 


Mr. Dunbar, Biloxi, Miss., is contemplating the erection 
of a shrimp canning factory at Fernandina, Fla. 

The Marshall Canning Co., Marshall, Texas, has been 
incorporated at $30,000 capital stock. 
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MARYLAND'S SANITARY LAW 


As mentioned in last week’s issue the Maryland Legisla- 
ture just adjourned, passed an important sanitary law, and 
it goes into effect July 1st. All canners in the State must ac- 
quaint themselves with its provisions and so be ready to com- 
ply. It will be rigidly enforced, having been backed by the 
canners themsélves. The law reads; and the special refer- 
ence to canneries must be noted: 

“AN ACT Providing for the Sanitation of Factories, Canneries, 
Bakeries, Confectioneries, Creameries, Milk Plants or Dis- 
tributing Dairies,, Hotels, Restaurants, or Eating Houses, 
Packing and Slaughter Houses, Ice Cream Plants, and 
Other Places Where Food Products are Manufactured, 
Packed, Stored, Deposited, Collected, Prepared, Produced 
or Sold for any Purpose Whatever.” 

Section 1. Be it enacted by the General Assembly of 
Maryland, That from and after the approval of Act, all matters 
and things relating to the sanitation of Factories, Canneries, 
Bakeries, Confectioneries, Creameries, Milk Plants or Dis- 
tributing Dairies, Hotels, Restaurants or Eating Houses, Pack- 
ing and Slaughter Houses, Ice Cream Plants and other places 
where food products are manufactured, packed, stored, depos- 
ited, collected, prepared, produced, or sold for any purpose 
whatever, shall be under the supervision of the State Board 
of Health of Maryland, which said State Board of Health, with 
its officers and such agents as may be appointed by it, is hereby 
vested with power and authority to carry into effect the pro- 
visions hereof. 

Section 2. The said State Board of Health of Maryland 
shall cause to be inspected at reasonable hours, and as often 
as practicable, all Factories, Canneries, Bakeries, Confection- 
eries, Creameries, Milk Plants or Distributing Dairies, Hotels, 
Restaurants or Eating Houses, Packing and Slaughter Houses, 
Ice Cream Plants, and other places where food products are 
manufactured, packed, stored, deposited, collected, prepared, 
produced, or sold for any purpose whatever, and to enforce the 
correction of all unsanitary conditions and practices found 
therein. 

Section 3. The said State Board of Health of Maryland 
and its agents and inspectors in the discharge of their duties 
under the provisions hereof and every person, firm, associa- 
tion or corporation engaged in the handling of food and food 
products, shall be governed by the following rules and regula- 
tions, which are hereby made the law of this State. 

(a) The floors, side-walls, ceilings, furniture, receptacles, 
implements and machinery of every establishment or place 
where food is manufactured, packed, stored, sold or distributed, 
and all cars ,trucks and vehicles used in the transportation 
of food products, shall at all times be kept in a clean and sani- 
tary condition. Unclean and unsanitary conditions shall be 
deemed to exist if the food in the process of manufacture, 
preparation, is not protected as far as practicable from flies, 
filth and all foreign and injurious contamination; or if the 
refuse, dirt and waste products subject to decomposition and 
fermentation incident to the manufacture, preparation, pack- 
ing, storing, selling, distribution and transportation of food, 
are not removed daily; or if all the trucks, trays, boxes, bas- 
kets, buckets and other receptacles, chutes, platforms, racks, 
tables shelves and knives, saws, cleavers and other utensils and 
other machinery used in moving, handling, cutting, chopping, 
mixing, canning, and all processes are not at all times kept 
thoroughly clean, or if the clothing and body of operatives, 
employees, clerks, or other persons therein employed are not 
kept as clean as the nature of their employment will permit. 

(b) The side-walls and ceilings of every bakery, con- 
‘ectionery, creamery, cheese factory, ice cream plant, hotel and 
restaurant kitchen shall be kept clean; and the floor of every 
building, room, basement, cellar or other place occupied or 
used for the preparation, manufacture, packing, storing, sell- 
ing or distribution of food, must be kept clean. 
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(c) Every building, room, basement, cellar or other 
place occupied or used for the preparation, manufacture, pack- 
ing, canning, sale or distribution of food, shall have con- 
venient toilet or toilet rooms which shall be kept separate or 
partitioned from the room or rooms where the process of pro- 


duction, manufacture, packing, canning, selling or distribution ~ 


is conducted, and the floor and all parts of such toilet room 
shall be kept clean. 

(ad) No person or persons shall sleep in any work room 
of a bakeshop, creamery, cheese factory, ice cream plant, can- 
nery, milk plant or distributing dairy, or in the kitchen or 
dining room or food storage room of any hotel, restaurant or 
boarding house. 


(e) No employer shall knowingly require, permit or 
suffer any person to work, nor shall any person knowingly work 
in any building, room, basement, cellar or vehicle or any 
other place occupied or used for the production, preparation, 
manufacture, packing, storage, sale, collection, distribution and 
transportation of food, who is affected with an venereal disease, 
small-pox, diptheria, scarlet fever, yellow fever, tuberculosis or 
consumption, bubonic plague, Asiatic cholera, leprosy, 
trachoma, typhoid fever, epidemic dysentery, measles, mumps, 
German measles, whooping cough, chicken pox or any other 
infectious or contagious diseases, unless the person so affected 
shall produce a certificate from the State Board of Health 
granting him or her permission to work or be employed as 
aforesaid. 


(f) Every building, basement, cellar, or other place oc- 
cupied or used for the preparation, manufacture, packing, 
canning, sale or distribution of food, shall have a convenient 
lavatory and shall be supplied with soap, water and towels, 
maintained in a sanitary condition. 


Section 3A. All persons, firms or corporations, operating 
canning factories affected by this Act, shall be subject to the 
following additional rules and regulations which are hereby 
made the law of this State: 


(g) All rooms in which fruits, vegetables, or by-products 
thereof, are packed and preserved, and in which manufactur- 
ing is actually carried on, shall be provided with smooth, water- 
tight floors, made of concrete or wood, which can be properly 
cleansed except when the factory is built over flowing water 
of sufficient volume to carry away all waste liquids, an open 
floor may be permitted in the discretion of the Board. 


(h) Adequately equipped wash stations and places where 
employees may change their clothing and hang the clothes not 
in use, shall be provided for male and female employees. 


(i) Separate toilet rooms shall be maintained for male 
and female employees. 


(j) Living quarters, if provided by the canner, shall 
have waterproof roofs and tight board floors, and shall be 
provided with ample light and ventilation and provision shall 
be made therein for the proper separation and privacy of sexes. 
An ample supply of pure drinking water shall be furnished 
within reasonable distance of the living quarters. 


(k) Adequate drainage shall be provided to lead all 
waste liquids outside and away from the building. 

(1) No litter, drainage or waste matter of any kind 
shall be allowed to collect in and around the buildings, and the 
surroundings shall be kept in a clean and sanitary condition. 


(m) Occupants of living quarters provided by the can- 
ner shall be required to keep the same in a clean and sanitary 
condition. ; 

(n) Employees are prohibited from smoking or spitting 
in any room in the cannery where foods are being prepared for 
canning. 

(o) Female employees who work where foods are being 
prepared for canning shall wear clean aprons or dresses made 
of washable fabrics and shall also wear clean, washable caps 
over the hair. 
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(p) Employees with infected wounds on the hands or 


arms are prohibited from handling food products, or the con-. 
tainers in which they are placed, before such containers are 


sealed or capped. Clean cuts, which are not infected, shall 
be covered with rubber cots securely fastened. 

Section 4. Whenever any person, firm or corporation 
shall violate any of the provisions of this Act, the said State 
Board of Health of Maryland shall cause the person, firm or 
corporation so violating to be prosecuted before any justice of 


the peace in any county of the State where such offense is com- 
mitted, or before any committing magistrate in the City of 
Baltimore, provided, however, that nothing in this section shall 
be construed as depriving the accused of his right of trial by 
Jury or of appeal, and that in any such case the State Board 
of Health of Maryland shall before prosecuting such person, 


firm or corporation, cause an order to be served on such per- 
son, firm or corporation, commanding him or it to discontinue, 
or abate such violation or to make such improvement as may 
be necessary to abate such violation within a reasonable time 
to be fixed by the said Board and stated in said order. Such 
order shall be in writing, and the person receiving such order 
shall have the right to be heard, either in person or by at- 
torney, by the State Board of Health of Maryland. 

Section 5. Any person, firm or corporation who violates 
any of the provisions of this Act, or refuses, neglects, or fails 
to comply with the provisions and requirements hereof, or fails 
to comply with any lawful order or requirements of said Board 
of Health duly made in writing, as herein provided, shall be 
deemed guilty of a misdemeanor and upon conviction thereof 
shall, for the first offense, be fined not more than Fifty Dollars; 
for the second offense, not more than One Hundred Dollars; 
and for the third offense, not more than Three Hundred Dol- 
lars. 


Section 6. The State Board of Health of Maryland, its 
agents and servants, are hereby authorized and empowered at 
reasonable hours to enter the premises of any establishment 
in this State, or into any room in any building in this State 
engaged in any business herein set forth, for the purpose of 
inspecting and enforcing the provisions of this Act; and any 
person, firm or corporation engaged in the business aforesaid 
refusing access to the said State Board of Health of Maryland, 
its officers and agents, or in any way interfering with them 
in the exercise of their duties, shall be guilty of a misdemeanor, 
and upon conviction thereof, shall be fined in the sum not ex- 
ceding One Hundred Dollars, for each offense. 


Section 7. The said State Board of Health of Maryland 
shall have the power to adopt, from time to time, promulgate 
and publish by circular or otherwise, such general rules and 
regulations for the enforcement of the Act, and for the gov- 


ernment of the inspectors and employees of said Board as may 
be necessary, and it shall have prepared and printed abstracts 
of this law which shall be furnished to any person, firm or cor- 
poration in this State demanding the same. 


Provided, however, that before finally adopting or enforc- 
ing such general rules and regulations, hereinbefore referred 
to, the said State Board of Health shall give at least 30 days’ 
notice, by publication, circular or otherwise, informing all per- 
sons who may be interested in the enforcement of said rules and 
regulations that said Board of Health will hear such persons 


on a certain day or days named in said notice for the purpose 
of receiving and considering suggestions before the final adop- 
tion of such rules and regulations. The said notice shall con- 
tain a copy of the proposed rules and regulations. 

Section 8. Be it enacted, That all Acts and parts of Acts 
inconsistent with the provisions of this Act, are hereby re- 
pealed. 


Section 9. And be it enacted, That this Act shall take 


effect from and after July ist, 1914. 
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SHRIMP INDUSTRY IN LOUISIANA AND MISSISSIPPI. 


In view of the fact that he Japanese shrimp-canning in- 
dustry may develop to the proportions attained by the canned- 
crab industry there,and become a serious menace to the 
industry in the United States, a review of the latter may be 
appropriate. 

White shrimp are found all along the Pacific coast and 
to a certain extent also along the Atlantic coast, they abound 
in greatest numbers in the Gulf of Mexico. The much larger 
catch of shrimp in Gulf waters than elsewhere may be due to 
the fact that they enter the shallow bays and ponds along the 
coast at certain periods of the year, where they are easily 
taken in large quantities. As a result of this supply the 
shrimp-canning industry was early developed in Louisiana. 
The first shrimp were packed about the year 1875, and 
practically all the shrimp canned in the United States since 
then have been the products of points in Louisiana and Mis- 
sissippi. 

Quantity Packed—Location and Methods of Fishing Operations 

According: to the best available information the present 
pack of shrimp in the United States approximates 300,000 
cases per annum, valued at $3.50 to $4 per case, or a round 
total of over $1,000,000 yearly. The output is not sufficient 
for the demand in this country and that from England, France 
and other foreign countries has been almost entirely unfilled, 
only some small shipments being made to endeavor to keep 
customers in those countries familiar with the American 
brand. Dealers in Havre are said to have been continually 
seeking supplies of canned shrimp for four years. Supplies 
of shrimp are apparently obtainable all along the Gulf coast 
in greater or smaller quantities, and several canning factories 
have been started in Mexico. 

The first point at which shrimp were caught in large 
quantites seems to have been in Barataria Bay, a large body 
of shallow water south of New Orleans, and almost all canned 
shrimp are hence called Barataria Shrimp. New canneries, 
however, have been located in later years at Biolxi, Miss., and 
shrimp are caught in the shallow waters off that city as well 
as at other Mississippi points. Canning and drying estblish- 
ments have also been established in Houma, La. The seasons 
for shrimp catching are from about February 15 to May 15, and 
from September to November. They are caught in waters not 
more than 6 feet deep, and it is necessary for the men draw- 
ing the seine to wade in water frequently up to their armpits. 
Fishing boats go out early in the morning and by throwing a 
cast net at frequent intervals locate a school, whereupon the 
larger nets are placed and hauled in. This is the only method 
which has been followed, although the use of a net which 
can be drawn by ropes and which is weighted at the bottom 
will probably be taken up. This would allow fishing in per- 
haps 10 to 12 feet of water, under conditions less trying to 
fishermen. Experiments have also been carried on with a 
trawl net brought from the Netherlands, apparently of .the 
same type as that used for shrimp fishing in Japan, but the 
results of the trial are unknown. 

Fishing Seasons—Drying of Shrimp by Chinese. 

While the seasons for fishing extend over the periods 
given, the coming of the shrimp is irregular and cannot be 
continued on at any particular time. For days and even 
weeks at a time they will be so abundant that it is impossible 
to handle the catch, and then without warning they will 
suddenly disappear and there may be no more fishing for a 
week. Then they will return in as great numbers as before. 
The effect of this irregularity is greatly to demoralize not 
only the work of the fishermen but also that of the canners, 
who are unable to operate and yet are obliged to keep their 
labor on hand prepared for a large run of shrimp at any 
moment. Little adequate investigation of the habits of the 
shrimp seems to have been made. 
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A phase of the industry which may affect the supply is 
the drying of shrimp on Barataria Bay and also near Houma. 
This is done principally by Chinese. In the Far East dried 
shrimp form a large part of the daily diet of many Chinese, 
Japanese, and natives of the Malay States, and the Chinese 
in New Orleans therefore very naturally took to drying shrimp 
for their own consumption in the Barataria region. This was 
20 or 25 years ago and the industry has grown so that 5,000 
barrels of 250 pounds each are sold each year, having a 
value of $40 to $60 a barrel, or a total of $250,000 a year or 
more. 

There are five drying establishments on Barataria Bay. 
These are large cypress floors or platforms, each about 250 by 
300 feet , and equipped with a boiler, in which the shrimp are 
cooked in salt water for one to three hours. They are then 
dried in the sun, the shells, legs, and heads are removed, and 
the fish are packed in bags for shipment. These dried shrimp 
are shipped to the Chinese in Central and South America and 
San Francisco and various other parts of the United States, 
and possibly to China itself, though the higher prices of the 
Louisiana shrimp would probably preclude shipments to the 
Far East, where there are large quantities of.cheaper dried 
shrimp. The greater part of the shrimp dried at the establish- 
ments in the United States seem to be those which are. too 
small for canning purposes, and it is possible that the catching 
of small shrimp in the early stages of development may cut 
down the supply of larger shrimp for the more valuable canned 
production. The drying establishments, however, perform the 
service of preserving the surplus of the large catches which 
can not be handled by the canning factories. It is said that 
100 pounsd of green shrimp will produce 13 pounds of cleaned 
dried shrimp and 13 pounds of shells and heads to be used as 
fertilizer, while in the canneries 25 pounds of meat for can- 
ning is obtained from 100 pounds of green shrimp. Exports 
of shellfish other than oysters from New Orleans amounted 
to over $77,000 in 1913.—Commercial Agent J. Alexis Shriver. 


WHAT’S TO BECOME OF CANNED FOODS? 


If the new discovery mentioned in The Saturday Evening 
Post of June 13th holds, the canning industry will suffer. But 
there need be little worry on this point. Here is the new idea 
as there given: 

COOKED OR RAW 

“Is cooking an error? Will the next diet theory call for 
eating raw food—though warmed if you wish it? The London 
Lancet has raised the question, and other medical journals 
have asked as well as answered it, because of the recent dis- 
covery that cooking destroys some of a certain tiny but very 
valuable substance in food, and that a lack of this substance is 
the cause of a number of diseases. 

Apparently the answer is that people may eat cooked 
food if they wish to do so, but that they should eat a larger 
proportion of clean raw food than they now do. Cooking 
does not make food more digestible, but it makes it look, 
taste and smell better, and so increases the stomach’s enthusi- 
asm for tackling the job of digesting a dinner. In the tropics 
thorough cooking is advised to kill any germs that may have 
strayed into the food and, to some extent, this is a purpose 
of cooking in temperate countries. 

This necessary substance in food appears in a number of 
chemical forms in exceedingly small proportions, and in most 
foods; and the various forms are called vitamines. Some of 
them can stand thorough boiling and others cannot; but cook- 
ing at higher temperatures than the boiling point kills most 
of them. It has been made clear very recently that an animal 
deprived of them will die; but it is not so clear how much 
is needed for health. Scurvy, rickets and beriberi are among 
the diseases attributed to the lack of vitamines in food. 


Potatoes are rich in vitamines, which explains the value 
of potatoes in treating scurvy, a fact long known. The in- 
vestigators who are now studying vitamines may be expected 
to catalogue more diseases caused by vitamine deficiency be- 
fore long. The theory has been suggested that a disease like 
beriberi, which has been noticed occasionally among pris- 
oners in American jails, may be due to a diet of food that has 
been cooked too well. 

Vitamines exist in wheat bran in a proportion much 
greater than in the wheat itself, but this discovery adds noth- 
ing new to the old controversy as to the comparative merits 
of whole-wheat bread and white bread; for any vitamines in 
either, according to the latest study, are destroyed by the 
baking. 

Polished rice is now the accepted cause of beriberi; and 
this fits in perfectly with the vitamine theory, for the vita- 
mines are eliminated in the preparation of such rice, though 
boiled unpolished rice still contains some of the vitamines. 
Fresh milk and eggs are rich in vitamines, which may be one 
of the reasons for the high value of those articles as a diet 
for people suffering from lung trouble.” 


DIRECTORY OF CANNERS. 


The 1914 Directory, compiled by the National Canners’ 
Association, has just been issued. It contains a list of the of- 
ficers and committees of the N. C. A. and of the officers of 
State and local associations numbering twenty-two. It con- 
tains a list of packing houses by States, with their product 
indicated; membership of the National Canned Foods and 
Dried Fruit Brokers’ Association and of the Canning Machin- 
ery and Supplies Association. It is the most reliable directory 
of its kind available. Typographically it is of a high order. 
Copies may be secured by addressing The National Canners’ 
Association, Woodward Building, Washington, D. C. 


SALT PORK AND NOT CANNED FOODS CAUSE OF ILLNESS 


A Maryland daily, on May 21st, published an article al- 
leging that members of a family with were suffering with pto- 
maine poisoning, and that one of the family had died, and fur- 
ther alleging that it was believed that they had been stricken 
from eating canned food. 
leging that members of a family were suffering with ptwo- 
that canned foods were in no way responsible. 

This matter was taken up by the Bureau of Publicity of 
the National Canners’ Association and fully investigated.’ It 
was learned that the cause of the illness was salt pork, and 

Through the efforts of Mr. George N. Numsen, vice-presi- 
dent of the National Canners’ Assciation, a complete retraction 
was published by the daily on May 25th, exonerating canned 
foods and giving the true cause of the illness. 


For Sale—One 27 H. P. Upright Boiler, cheap. Guai- 
anteed in good condition ; good reason for selling. 


E. M. CAULK, 
McDaniel, Md. 


For Sale—Two large closed top process kettles, 41 in. 
x 65 in., Shriver’s patent. Will hold about 1,100 No. 2 
cans. Also a few crates for same. Address 
BOX A111, 
Care The Canning Trade. 
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The New York Market 


Some business in California fruits subject to. opening prices—Reports of low prices on 
spot tomatoes—Futures are neglected by both buyers and sellers—Maine corn 
packers refuse to accept further business—Demand for finer grades of southern 
peas—No. 10 apples now being packed—Notes of the market. 


Reported by Telegraph 


New York, June 19, 1914. 

The Market.—During the week just past sales have been 
about an average, with buyers showing perhaps a shade more 
interest in some directions. The general feeling seems to be 
that pending the development of the crop situation sales will 
not change materially. The average of prices remains sub- 
stantially the same as it has been heretofore. Nearly all hold- 
ers are firm in their views and refuse to allow stock to go 
without full prices. Meantime the buyer, deciding, perhaps, 
that the output of the leading varieties will be as liberal as 
ordinarily, prefers to await the development of crop condi- 
tions before accepting the assertions of holders. In instances 
this naturally leads to a deadlock. Tomatoes have undoubt- 
edly been sold at somewhat lower values in a few instances, 
but the main portion of the holders are firm in their views and 
refuse to accept reductions. The market is, therefore, sub- 
stantially the same as it was last week. Up to the time this 
was prepared no opening prices on California fruits had been 
received in this market, but sales are going on with the quo- 
tations which have been given out confidentially as a basis for 
transactions. What will be done when the official list is an- 
nounced it is quite impossible to say. ; 

Tomatoes.—A number of sales of what purport to be full 
standard No. 3s have been sold at slight reductions during the 
week. Some No. 3s have gone as low as 70c., itis said. Others 
have sold at 72%c., yet if the price is asked it will not be 
quoted below 75c. Buyers have been chary in their orders 
during the week and are taking only such supplies as are im- 
peratively needed by their trade. The crop situation is begin- 
ning to be discussed, but obviously it is impossible to give any 
accurate impression of what will result at this early date. No. 
10s are quoted up to $2.45, but not many sales are actually 
made at that figure. Indeed, it is probably true that most of 
them are considerably below that price. For No. 2s up to 55c. 
is asked, but some holders have accepted 52%c. during the 
week. Perhaps not many important sales have been made at 
that figure. Futures have been quiet. Canners are not par- 
ticular about selling more under present conditions and the 
outlook does not favor any important change for the present. 

Corn.—Planting is about over, even in the most north- 
ernly sections, but the size of the crop is still a matter of spec- 
ulation. Maine canners have refused to accept further orders 
and business in fancy grades is confined to the lowest possible 
quantities. The price for old pack is $1.25@1.30 for fancy, 
principally from second hands. For New York pack prices 
remain about as they have been. Fancy can be bought for 
90c., though most holders want 95c., and stanaards are quoted 
at 85c. Southern Maine style is held steadily up to 75c. and 
Western stock can be bought at the same figure. Movement 
in any one of them is slight and the market is scarcely more 
than nominal. Futures are quiet, few canners desiring more 
orders at present. 

Peas.—The pack of Southern fancy grades seems to be 
small. Not many are now available, but of the lower grades a 
considerable quantity can be had. Meanwhile enough packing 
has gone on to show that the situation promises little or no 
change for the present. Packing in the southern part of Wis- 
consin and elsewhere has begun. In the northern part 
of the State the market is steady, though stocks of old peas 
seem to be nearly exhausted. Nearly all buyers would be glad 


to secure further quantities of the best grades from the South, 
but there are none to be had. Spot movement appears to be 
limited to actual requirements and sales are chiefly in small 
lots. Business has been done the past week in a small way 
only, but all holders have been firm in their views on prices. 
String Beans.—The market remains quiet and sales have 
been made in a small way during the week at full outside fig- 
ures. The crop is said to be suffering in some localities from 
dry weather and the pack appears uncertain. Meanwhile hold- 
ers are firm in their views and refuse to accept reductions, ex- 
cepting under extreme circumstances. It would be quite im- 


possible to say what the outcome of the present situation 
will be. 


Asparagus.—The market has not changed materially dur- 
ing the week. Holders have remained firm in their views, and 
inasmuch as the packers in California have withdrawn, it 
looks as though there would be little opportunity to buy fur- 
ther supplies for the present. Spot movement is limited at 
this season, but is sufficient to keep prices firm. 

Spinach.—The market has not changed materially during 
the week and sales are made at 85c. for No. 3s and $2.15 for 
No. 10s. The outlook offers no suggestion of larger supplies. 

Sweet Potatoes.—The market remains steady, with South- 


ern pack held up to 80c. for No. 8s. Movement is, however, 
rather light. 


Fruits.—The large California packers have not yet named 
their prices on 1914 pack, but most of them have done a very 
large business with the big buyers subject to approval of 
prices when named. There are some who believe that the 
matter of price was adjusted satisfactorily before any orders 
were placed, and that when the announcement is made it will 
be seen that the large buyers who have placed their orders will 
accept them without question. Spot movement is light, fresh 
fruits attracting the bulk of attention. 

Apples.—Most large packers of State apples are not urg- 
ing sales and are firmer in their views, based upon the extraor- 
dinarily large crops of Baldwins and Greenings, which is but 
partially formed. These changes in attitude are not yet re- 
flected in quotable advances, however, and sales are made at 
the old figures. But in most instances packers are not ask- 
ing buyers to take hold. Spot movement is light and appar- 
ently confined to actual requirements. Western stock is steady 
ahd Southern pack in No. 10s is hard to find. No Maine pack 
has been offered this week. 

Peaches.—Some Southern packers have sent prices to job- 
bers, a few of which are quoted elsewhere. A fair business 
has been done, it is said, but nearly all buyers are waiting for 
the larger packers to make their offerings. In Californias the 
market waits the action of packers in offering their goods. 
Movement is now confined to small lots only. Retailers are 
not taking many. The competition of fresh fruit has just be- 
gun. New York expects to get the bulk of 5,000 cars from 


Georgia and is not looking for canned stock very anxiously 
at present. 


Apricots.—Movement is light and sales are made to satisfy 
small requirements. Holders appear to have sufficient for 


their customers, but the outlook indicates better business in 
the future. 


Pineapples.—The market has continued fair, notwith- 
standing the competition of fresh fruits, which has been 
pretty heavy of late. But New York can absorb an immense 
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quantity of both fresh and canned stock, hence the offerings 
which have been mentioned have made little or no difference 
with the situation. Buying of Hawaiian stock for ‘delivery 
through the season has been heavy. 

Pears.—The movement is confined to actual requirements, 
which are somewhat light at present, and conditions are con- 
trolled largely by the expectation of the coming pack, which 
is uncertain. Prices are firm, but movement is small. 

Berries.—Packing of strawberries has begun, but no ‘one 
is yet able to say what can be expected for the output. The 
same will be true of blueberries before very long. Movement 
of all varieties is light. In truth, there is very little stock to 
draw from. In the main, however, the situation is unchanged 
and sales are made in a relatively small way for immediate 
delivery. Buyers are not purchasing freely for future require- 
ments, preferring to await the development of the situation 
before placing important orders. 

Sardines.—The large packers have reduced prices to the 
lowest possible point which will afford a profit over the costs 
of production. It is believed that this has stopped the price- 
cutting, which thus far this year has been the bane of the 
business. Of course, it is quite impossible to say what a per- 
sistent price-cutter will do, but the fact remains that eventu- 
ally it becomes necessary for the price-cutter to cease, because 
he cannot purchase the goods or produce them for what he 
asks for them. The market is steady, but the situation offers 
no improvement so far as shipments are concerned. The run 
of fish it light, only. 150 barrels the largest day the past week, 
and one firm took all of those. Unless the run begins before 
long the pack this season will be greatly reduced. Buyers are 
clamoring for stock in.numerous instances and business is done 
in mere handfuls only where large orders would be placed of 
the goods were where procurable. 

Salmon.—Not much movement is reported, though always 
a little buying is. going on. Holders are firm in their views 
and insist upon full outside prices in all instances, sometimes 
asking an advance. In the main, however, the market is quiet 
and holders are not urging business for the reason that sup- 
plies are relatively light, and they consider it impossible to 
secure sufficient stock to satisfy the requirements of their cus- 
tomers without paying full prices. The old system of cutting 
prices has been abandoned for the one of holding firmly to 
present quotations. Conditions do not favor any liberal quan- 
tity for the spring pack. It looks as though it might run 50 
per cent. below last year. It has so far this season. 

Crab Meat.—Demand is increasing and the supply is very 
low. Conditions favor holders in all instances. It looks now 
as though the new pack would be distributed immediately 
upon arrival. 

PICKED UP IN THE MARKET. 

Considerable business has been done in old pack pink 
salmon, No. 1 talls. The Coast market is reported above the 
parity of spot stock laid down. 

In one quarter it is asserted that the 1914 pack of Cali- 
fornia cherries will.be the smallest in years. No outside in- 
terest has yet named prices and it is said that the Association 
hesitates because it is uncertain about the output. 

Gales along the coast of Nova Scotia and New Brunswick 
interefered somewhat with the lobster pack. 

Telegrams from various points along the Columbia River 
point out the fact that there is no catch of salmon worth men- 
tioning. The pack to date is 50 per cent. less than last year 
at the same date. 

George W. Carlow, of Glens Falls, N. Y., who covers that 
‘erritory for Lewis DeGroff & Son, has been at the headquar- 
ers of the house this week. He says that while trade isn’t as 
zood as he would like to see it, the underlying conditions are 
ood, and he expects better results later. 

William W. Johnstone, for many years a popular grocery 
salesman, has opened an office in the Degenhart Building, 
Greenwich and Franklin streets, and will make a specialty of 
“rench canned mushrooms. 

The Seacoast Canning Company has been incorporated at 
astport, Me., with a capital stock of $2,000,000. The pur- 

ose of the company is to acquire and rent fishing licenses, 
zrants and rights. Wheeler C. Hawkes is president. 

The Seaside Canning Company, recently organized at Ad- 
dison, Me., will open its season with sardines. Later it will fol- 


low with berries, vegetables, etc. The capital stock is $50,000. 
The officers are: President, G. N. Williams, Cutler; treasurer, 
C. H. Small, Addison. 

“One sale of several thousand cases of old pack full stand- 
ard No. 3 tomatoes was reported at 70c. f. o. b. factory. The 
sale was for New York jobbing account. 

No. 10 Maine apples, 1914 pack, have sold for delivery in 
Boston at $2.25 laid down here. 

A lot of No. 1 second herring roe is offered by a Southern 
broker at 70c. f. o. b. Baltimore. 

F. W. Coogan, of Roanoke, Va., was a visitor in the West 
Side canned foods trade. He was certain of good business this 
season. 

A report comes from the Coast to the effect that pink sal- 
mon in first hands is reduced to 325,000 to 350,000 cases. 

A car of full standard No. 10 tomatoes was offered in one 
quarter at $2.15 f. 0. b. factory. Most holders still quote 
$2.20 @2.25. 

An advice from London says: “Opening prices on this 
season’s California fruits have been issued. Apricots and 
peaches are lower than last year, and pears are higher. The 
prices of the first two are on a very low basis and considerable 
business has been done.” 

Opening prices on Southern peaches have been announced 
to the jobbing trade for delivery during the packing season. 
They are considerably lower than those prevailing on old pack, 
yet are not far from the same basis as last year. Here are the 
ligures: Pie grades, No. 10, $2.35; No. 3, 75c.; No. 2, 57%c. 
f. o. b. factory. Seconds, regular pack, No. 2, 72%c. for white 
and 77%c. for yellow; No. 3 white, 97%c.; yellow, $1.00. 
Standards, No. 2, all white, $1.25; yellow, $1.25@1.30, all 
ft. o. b. factory. 

G. Cavanna, of Cavanna & Co., Philadelphia, was a visitor 
to the West Side canned foods trade. 

According to letters from the South the dry weather has 
greatly reduced the pack of all fine grades of peas. It is hard 
to find a canner who has any to offer, excepting in very small 
lots. The pack of standards and seconds promises to be fair. 

The catch of sardine herring on the Maine coast is still 
very light. The largest in one day this week was 150 hogs- 
heads, most of which was taken by one concern. 

Recent figures, compared with those for previous years, 
show that the salmon industry has doubled in five years. The 
figures include production in Alaska, Puget Sound, British Co- 
lumbia, Columbia and outside rivers, and the chinook, sockeye, 
red, silverside, pink, chun and king. The salmon industry, ac- 
cording to the Kelley-Clarke Company, originated in 1857, 
when two fishermen, George and William Hume, went from 
the Kennebec River in Maine to the West, where they took up 
salmon catching. They, with A. S. Hapgood, originated the 
industry, now ranking second among the enterprises of the Pa- 
cific Coast. From small beginnings the industry has grown 
to its present enormous proportions, and promises to grow 
still larger as the years go by. Salmon’s value as a food prod- 
uct is imperfectly understood. It ranks as .218 points, while 
sirloin steak is second with .165 and eggs are rated at .131 
and bread is a poor seventh with .092. 


A pineapple cannery to cost $250,000, and capable of 
handling 12,000 tons of raw fruit annually, is. to be built in 
Honolulu. 

Information from San Francisco is that the pack of all 
varieties of cherries is only 20 per cent. of what it was in 1913. 


Advices from the Coast are that canners have settled upon 
August 15 as Hawaiian pineapple day, the latest addition to 
the list of special trade days. 

A telegram from Eastport says that one day this week the 
catch of herring was four hogsheads. 

Considerable business for New York jobbing account has 
been done in Southern pack cherries. White are quoted at 
$1.00@1.20 f. o. b. factory for No. 2s in syrup. The small 
pack in California is stimulating buying. 

Dry weather in New Jersey has prevented tomato planting 
nad the season is from a week to ten days late. The straw- 
berry crop is suffering from dry weather. The rhubarb pack 
is closing and will be much short of last year. 


HUDSON. 
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The Chicago Market 


Cool Weather succeeded the very hot—A fine quality of Kraut is now packed—Tomatoes 


very quiet—Some old lots standing in this market—The real trouble in the broker- 


age game—General market news. 


Reported by Telegraph 


Chicago, June 19, 1914. 


Cool Weather.—Here in Chicago we have had another 
change in the weather, a quick drop in the temperature of 
about 45 degrees or more, in fact, it at one time felt like 
it was down close to freezing point. This is, of course, an agree- 
able change from-the hot weather of last week, and may have 
the effect of averting a drought among the pea fields of Wis- 
consin and Michigan, which was threatened. 


Standard Tomatoes.—I wrote that the Baltimore Exchange 
has adopted F. I. D. 144, and to read sound ripe tomatoes, of 
the run of the crop, not necessarily all red, and to be peeled 
and cored as carefully as possible. 

I guess they know what they were doing. The Baltimore 
Exchange usualy does; and they must understand that F. I. D. 
144, means no added water or pulp. Taking this as it is the 
specifications are much harder to comply with than were those 
of the old Tri-State Association standard and they will be 
harder to pack up to. 

I haven’t seen a can of tomatoes that will comply with 
the newly adopted standard for several years that would not 
have passed as an extra standard grade. 

Belligerent Demonstrations.—If a man was to tell me 
that there was a better fellow and a more thorough gentleman 
in the true sense of that term then J. M. Hobbs, secretary of the 
National Canned Foods Brokers’ Association, would reply to 
him like the man who first saw a picture of a hippopotamus. 
He said—*‘‘There hain’t no sich animile.”’ 

He is loyal to the association of which he is secretary. I 
attended a business men’s luncheon this week and saw him 
shaking his fist at me from the other end of a big room and 
making other signs of disapproval, and yet my conscience did 
not tell me what was the cause of his beligerent demonstra- 
tions. 

It seems that he had just read “The Canning Trade,” in 
which I had thrown a few Scotch bouquets at the National 
Canned Foods and Dried Fruit Brokers’ Association. The 
Scotch bouquets are said to be largely composed of thistles, 
and he was trying to signify his desire for vengeance by mur- 
derous gestures. 

Well! I am as good a friend of the National Brokers’ As- 
sociation as it has, and have in the past said some real things 
about it. I want to help keep it in the right path. There is 
no doubt about there being a dissatisfied element in it, and 
those who have its interest and welfare at heart should know it. 
A sycophant or a flatterer or a friend who will not warn you 
of a danger is really an enemy. 

The argument against the organization is that it is not 
constructive. It does some things like putting a nice little 
black dot opposite members’ names in Thomas’ Directory giv- 
ing a free badge to members at canners’ conventions and dis- 
tributing canners’ annual directories to members, all of which 
costs about five dollars per annum, and the dues are twelve. 
The association also does several other things, but with all 
that it is by no means so patent and practically resultful in 
benefiting members as it should be. That is not Hobbs’ fault, 
however. 

There is nothing sacred about the Nationai Brokers’ As- 
sociation. There is no reason why any one should speak of it 
in awe or with bated breath. If it is not being properly and 
valuably conducted lets go to the next convention and say 
so. If it is wrong on the surface tets polish it up. If it is 
wrong inside let’s operate on it for appendicitis. If it is too 
unanimous, too pacific, too apathetic, lets stir it up by elect- 
ing some good scrappers to the offices next time, and give 
asfhH.Farsco’asjCmeanp’ HR HR HR HR HDLU HRDLU R 
notice now that we intend to, and give somebody a chance to 
announce a platform. I am not wanting an office, no office 
is seeking me, and if one was to catch me it couldn’t hold me, 
for I would not stand hitched to it. Iam too old and crusty and 
lazy, and then I would rather be independent, but I am ready 
to work hard for the election of somebody who will promise 
to do something worth while for the benefit of the members. 
I will publish his platform in a lot of trade papers, I am in 
touch with, free of charge, and if it looks good will try hard 
to elect him. I mean for any office like president, vice president 
or director. I am, however, for Jim Hobbs for secretary, al- 


ways and forever, as long as he will accept it as he does his 
full duty. Come on now with your platform and lets start 
something and have a red hot fight at the next convention. 
It will be good for the sanitary conditions of the organization. 

Don’t lets go off and try to organize another association 
according to our views, that is cowardly. Lets crawl under 
the old roadster and jack it up and see what ails it and put 
it into shape so that it will go right and not skid or balk 
whenever it comes to a bad place in the road. 

National Brokers’ Association.—There is nothing seriously 
wrong with this organization. It is just alittle somnambulistic. 
In telling it of the complaints and mutterings of dissatisfaction 
which one hears, I am doing it a service and proving my 
loyalty to it. The time to stop a prairie fire is when it is just 
beginning to blaze in a small way. It can be quenched easily 
then; after it gets a big start before the wind nothing will 
stop it. 

I am of the opinion that the restlessness and dissatisfac- 
tion comes from the old, old cause viz. unprosperous conditions 
and the pinch of the times. 

The people always blame the government in power for bad 
business or unprosperous conditions, and it is generally un- 
just but it has always been so since the day of Belshazzars 
banquet, when he failed to heed the sign written on the wall, 
and the signs of the times which preceded it. 

The fact is that canned food brokers are not prospering. 
Their incomes have been heavily reduced by the very low 
prices prevailing, and the tendency of buyers to work almost 
exclusively on private brands of canned foods. There isn’t 
a broker in Chicago who couldn’t make double his income in 
some other line of business. 

They are compelled by the conditions of competition to 
cringe and defer to the jobbers on the one hand and to the 
canners on the other and to accept with good grace, though 
with dismay and distress whatever brokerage canners choose 
to give them and whenever they get ready to pay it; to sell 
rejected goods over and over, sometimes three or four times 
for one brokerage, to have canners who have failed to deliver 
goods up to contract, refuse to pay any brokerage and turn 
the lot over to some one else to sell. 

Remeber, I am not writing or talking about the sales 
agents who finance canneries. They are prospering and some 
firms which handle dried fruits and specialties are living by 
being careful, but the canned foods broker who depends upon 
that line is finding that conditions are such that there must be 
a change or that he will have to abandon the business and let 
canners hire traveling salesmen to sell their output, which 
would be expensive comparatively. 

Canned Kraut.—This article, canned kraut, is in itself an 
evidence of the upward trend of qualities in canned foods. Ten 
years ago canners in many localities packed the most abom- 
inable trash one could think of as kraut. Now it does not seem 
that the quality being packed could be improved upon, and 
the trash packers rather than pack good stuff (they didn’t 
know how) have all quit the business. 

Canned Tomatoes.—There is nothing doing in this article. 
Some sales of No. 2 size were made this week ex-warehouse 
Chicago, but other transactions were very few. Wholesale 
grocers are disposed to close out their holdings and reduce 
stock, believing that here will be a good big output. There 
are on consignment in Chicago at present quite a quantity of 
No. 2 and No. 3 and No. 10 tomatoes. 

Some of them are in good condition, but most of them 
are not, being rejected lots that have been held for a market 
improvement, many of them being rusty lots. These goods 
are weighing down the market at present. 

Canned Corn.—This article is without interest for spot or 
future, and there is no movement. 

Canned Salmon.—The market is active and’ firm, with 
an advancing tendency in most grades. Cohoes are in good 
demand at improved prices whereas three months ago they 
could not be sold at any price. 

Canned Peas.—There was a rumor to the effect that the 
hot weather had hastened the crop in Southern Wisconsin and 
Northern Illinois and a very good start had been made toward 
a nice little uplift and boom, but along come those rains and 
cool weather and the boomlet was slain in its infancy. 
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The spot pea market is without interest and futures of 
course are in a condition of watchful waiting. 

New Peas.—Samples of new 1914 canning of peas from 
Wisconsin were exhibited in Chicago this week at the salesroom 
of Sprague Warner & Co., and were of superb quality. 

A big delegation left for the wholesale Grocers’ Conven- 
tion at Minneapolis, which meets there this week (June 16, 
1914). A train of eight cars over the Burlington route and 
several special cars on the Chicago and Northwestern Rail- 
road were required to accommodate the conventionites. 

In last week’s letter we referred to John B. Henderson, 
Jr., having accepted a position with W. M. Travers, Hartford, 
Mich., the famous Michigan canner, which is a fact, but some 


confusion of understanding has arisen and it is well to state 
that his father John B. Henderson, Sr., is conducting the af- 
fairs of the Lee Brokerage Co., Chicago, as usual, being a 
partner in that business. 

John Skillman, of J. M. Pasver Co., Chicago, has been 
taking his annual fishing trip up in the Manistee region in 


Michigan. He and Frank Gerber, of the Fremont Canning Co.,. 


Fremont, Mich., always conspire against the peace and safety 
of the trout each spring and fall. Remarkable stories are be- 
ing circulated in this city about a big rainbow trout which 
Skillman hooked but was unable to land until Gerber waded 
into the water and pushed it ashore. WRANGLER. 


Seattle 


Market 


Increased demand from the hot weather—Some red alaska offering together with other 


fish—Demand for pinks good—Mexico a big consumer of fish—Large shipments to 


England—Fruit canning season on. 


Reported by Telegraph P 


Seattle, June 19, 1914. 


Salmon.—The past week has been great from the 
salmon canners’ point of view. Conditions throughout the 
United States could not have been better. The weather 
has been hot, salmon “weather” in every sense of the 
word. Cannery men are only hoping that the hot weather 
will coninue, for it means a heavy consumption of canned 
salmon at retail. The hundred of thousands of cases 
of salmon that have been distributed throughout the 
United States during recent months, and which is now 
very largely in the hands of the retailers, must be used 
up or big inroads made in stocks to insure a strong mar- 
ket when the new fish arrives and 1914 opening prices 
are named the latter part of August or early Septem- 
ber. No matter how closely sold out the packers might 
be if the trade is loaded up with fish, it is a foregone con- 
clusion that trouble would develop right away for the 
retail and jobbing end would be so bearish that it would 
be impossible, undoubtedly, to inject any ginger into the 
market. So the hot weather is causing packers and 
brokers here much satisfaction. Advices have been re- 
ceived by Seattle brokers during the week that the con- 
sumption of salmon is heavy and that if the heat wave 
keeps up, a good deal of “filling” in business will be the 
order of the day very soon. As a result of the situation 
medium reds and what sockeyes are held on the Coast are 
all the more tightly held on to by packers, for these are 
expected to be the grades which will be needed to help 
out in the event any shortage in the supply develops in the 
East or South. There is a little red Alaska offered all the 
time, but holders are insisting that it accompany other 
grades which have up to now been harder 'to sell. There 
are still liberal offerings of pinks, but it looks like a 
good market for this grade in Mexico for some time to 
come regardless of the outcome of the mediation. It 
looks like a good market for this grade in Mexico for 
some time to come, regardless of the cutcome of the med- 
iation. It looks like a salmon diet in Mexico for some 
time to come. Brokers in the East in close touch with 
the Mexican requirements convey the information that 
Mexico will take a lot of canned salmon during the next 
twelve months and that the lower grades of fish will be 
very largely required. 

While no shipments of canned salmon were made to 
he United Kingdom in May, June will make a good show- 


ing, for the blue funnel liner Antilochus, which has been 
loading on Puget Sound recently, will take 100,000 cases 
of salmon to England, being one of the largest shipments 
ever made to Europe. 

No advices have as yet been received from the Bris- 
tol Bay salmon canning district in Alaska as to he run of 
red Alaska fish, but it is presumed that operations must 
be getting under way in that part of Alaska. Further 
south the ice ice is late clearing out of the harbors. Sal- 
mon are running well in some parts of southeastern 
Alaska, but the prices offered by cannerymen are such 
hat fishermen are sending their catches to Seattle and 
Tacoma on ice for the fresh fish market. 

Nothing is doing yet in the way of canning opera~ 
tions on Puget Sound, and probably there will be little 
fish packed for a month or six weeks. One thing is cer- 
tain that few fish of any description, whether they were 
chums or sockeyes will be wasted this year. Every pos- 
sible effort will be made both in Alaska and on Puget 
Sound and the Columbia River districts to make a killing. 

There is lot of talk about opening prices. Whether 
or not pinks will open at 75 cents is one of the most dis- 
cussed questions. Packers whose packs run largely to 
this grade declare that nothing under 75 cents will be 
fair, and that by rights a higher price should be named. 
Pink packers realize, however, that although they control 
the bulk of the pink output interests putting up very much 
less, will be instrumental in naming he prices. 

Fruits.—The canning season is in full blast at Puyal- 
lup the center of the fruit canning business in this state. 
The cannery there is employing 250 persons at present 
and working largely on strawberries, gooseberries and 
rhubarb. As the result of a sniping device installed at 
the Puyallup cannery, the company has been very suc- 
cessful in its gooseberry canning operaions. 


The present indications are that the cherry crop will ° 


not be as large as expected earlier in the season. The 
prune crop in the Pacific Northwest is pretty nearly a 
failure. The prunes are all dropping off. Cold weather 
during the spring is held to be responsible. Many grow- 
ers will be forced to prorate deliveries. 

Clams.—The clam cannery at Aberdeen, Washing- 
ton, operated by the Sea Beach Packing Works, has been 
closed after having had he best year in its history. The 
plant will not reopen until cooler weather sets in some- 
time in September. “SALMON.” 
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The California Market 


The pack of fruits promises to be larger than usual—Crop conditions good— 


Heavy demand for bartlett pears—Demand for tomatoes at new prices is 


good—Coast Notes. 


Reported by Telegraph 


San Francisco. Cal.. June 19, 1914. 

Heavy Buying.—The packers report the greatest volume 
of orders for canned fruits subject to opening prices that they 
have ever booked, and this despite the prospects for a large 
pack in most lines. Prices have not as yet been put out, but 
are expected soon. 

Cherry packing is now under way and promises a fair 
amount of the lower grades, but the finer qualities will be 
scarce and few packers are soliciting business. Peaches and 
apricots are quoted 15c. lower than last year’s prices. 

Crop Conditions.—Warmer weather is now being experi- 
enced throughout California, and early fruits are being bene- 
fitted. Further rains are not expected and would work an 
injury, rather than be of value, except in a few localities. 
Cool weather has interfered to some extent with the proper 
ripening of cherries and apricots, but on the whole this has 
been of value to deciduous fruits. The late rains did consid- 
erable damage to cherries and the pack will doubtless be cur- 
- tailed as a result. As the crop is light the loss will be severely 
felt, and some packers are advising their trade that pro rata 
deliveries may be expected. 

Taken as a whole the pack of fruits this season will 
doubtless be the largest on record. Immense quantities of 
green fruits are under contract. a number of new plants will 
be in commission this year, and the capacity of others has 
been increased so that it would look as though the total out- 
put might be twenty per cent. larger than that of any previous 
season. A very heavy demand is materializing for apricots, 
cherries and pears, and these will probably be well sold up 
before the packing season is at an end. The peach crop is a 
very heavy one, and it is possible that more of this fruit will 
be packed than can be disposed of this season. If there is a 
carry-over on any variety next spring it will doubtless be on 
peaches. However, there is now a strong domestic and foreign 
demand for this fruit, and it is possible that it may assume 
such proportions that the big pack expected will be readily 
absorbed. 

The Market.—The demand for Bartlett pears continues 
unabated, but some canners are advising that orders will not 
be filled, except where other fruits are taken in conjunction, 
and in satisfactory quantities. Early in the season it was 
expected that pears would be about normal in price, in spite 
of a light crop, as it was believed that the demand for the 
fruit for shipment green would not be heavy. This has not 
proved to be the case, and contracts for choice pears are now 
being signed at $50 a ton, and higher. 

Tomatoes.—A very satisfactory demand has been noted 
for canned tomatoes since the naming of future prices some 
days ago. Spot stocks are light, and the demand is of the 
hand-to-mouth character. A large acreage is being planted 
this season, and tomatoes will be packed by a number of can- 
ners who never handled them before. Spot stocks of No. 2% 
solid pack are selling at $1.00, and are quite steady at this 
price, while futures are selling at 90 cents. 

Coast Notes.—Henry Jones, who is known as the Jam 
. King of Tasmania, arrived in San Francisco this week from 
Australia to investigate fruit and berry growing methods in 
California. He was preceded by A. J. Cox, an official in the 
company, who has been looking over the country to choose a 
site for a jam and jelly factory. A. Parlfreyman, a director 
in the concern, is also here, and W. Peacock, another director, 
will be here shortly. It has been virtually decided to establish 
a large factory somewhere in the vicinity of San Francisco 
which is the berry-growing center of the State. Mr. Cox states 
that it would require at least one thousand acres of berry 
land to keep the plant going, and that it was desired to operate 
the factory the year around. In addition to what would be 
manufactured here it is planned to export material for the 
immense factories in Australia. Four thousand persons are- 
employed at the Tasmania plant alone. H. B. Arnold is the 


local representative of the company and will manage the plant 
that is to be established here. It is planned to commence op- 
erations with an initial investment of $250,000, but Mr. Jones 
states an ultimate expenditure of $5,000,000 would probably 
be made. ; 

Isidor Jacobs, president of the California Canneries Com- 
pany, has returned from a business trip to Europe. “I have 
made a three months’ visit throughout this country and 
Europe,” he said, “studying conditions existing in reference to 
the distribution of California canned fruits through the mar- 
kets of the world, and the possibilities incidental to the open- 
ing of the Panama Canal. I find the business 1n Europe enter- 
ing upon an era of great prosperity. After tme opening of 
the Panama Canal it may safely be assumed that the distribu- 
tion of California canned fruits will increase enormously. In 
the United States I visited various points and found a con- 
siderable business depression, but coincident with this I find 
that in all parts of the country the crops are tremendous— 
heavier than ever known before.” 

The steady demand for pink salmon at from 70 to 75 
cents per dozen, and the outlook that prices will open this 
fall at 75 cents is inducing packers in Southeastern Alaska to 
make special efforts to put up a large pack and the output of 
that section will probably exceed early estimates by 150,000 
cases. However, the total salmon pack is expected to show a 
falling off of at least 2,500,000 cases as compared with last 
year, owing to this being an off-year for sockeyes and pinks 
on Puget Sound. It is expected that the pack of Alaska reds 
will fall far short of requirements and it is asserted that two 
orders are being reecived for every can of Columbia River 
Chinook that is being packed. 

H. H. Henrici, president of the Nientnite Co., has 
returned from a trip to Kansas City. 

W. C. King, president of the White Star Canning Com- 
pany, which packs California tuna fish, and president of the 
Klemath River Canning Company, which packs salmon, is in 
San Francisco making his headquarters with the local selling 
agents of these firms, the Lang & Stroh Co. 

A. C. Monagle, sales manager for the Franco-American 
Food Co., is in San Francisco on a business trip. 

Mr. and Mrs. William Fries announce the engagement 
of their daughter, Miss Dorothy, to Jesse Warren Lilienthal, 
Jr. Mr. Fries is president of the California Fruit Canners’ 
Association. 

W. G. Alexander, president of the San Jose Wholesale 
Grocers’ Association, is representing the State organization 
at the National Convention at Minneapolis; and will assist in 
securing the next meeting for San Francisco. 

The Dixie Canning and Preserving Co. has been incorpor- 
ated at Los Angeles, Cal., with a capital stock of $25,000 by 
D. J. Etley, Ida M. Etley and D. D. Ellis. 

Operations commenced at the plant of the Pasadena Can- 
ning Company, Pasadena, Cal., the middle of June. George 
E. Grier is general manager. 

At a recent meeting of the stockholders of the Placentia 
Canning Company at Placentia, Cal., the name of the concern 
was chnaged to that of the Placentia Preserving Company, and 
the capital stock was increased to $75,000 from $50,000. Work 
will be commenced shortly on spinach, and strawberries will 
be handled next. Oranges will be given attention as soon as 
the Valencias are ripe. 

The Banning Cannery, Banning, Cal., has opened for bus- 
iness on apricots. About seven hundred tons of this fruit 
will be handled. 

The G. W. Hume Co. commenced work at Turlock on 
June 10th, the cannery being in charge of G. W. Shannon. 
About $10,000 has been spent in improvements since the first 
of the year and a record pack will be made. 
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BALTIMORE, MONDAY, JUNE 22, 1914. 


EDITORIAL JOTTINGS. 


This is the big week with the buyers (the National 
Wholesale Grocers’ Association), as they are holding 
their Convention in Minneapolis at this writing. This 
Association has grown so rapidly and perfected its plan 
of operations to such a point that the main work is left 
in the hands of the Executive Committee. The members 
endorse the work this Committee does, and it is not sur- 
prising, therefore, to find that a great many of the leading 
Eastern jobbers did not attend the meeting. They know 
that the wheels of this smoothly running machine are 
well oiled and that everything will go off according to 
schedule, even if they are not present. 


As canned foods is the greatest single item in their 
list, the industry is having its full share of attention, there 
being several committees giving especial attention to 
matters covering this industry. Among other things this 
Association is very anxious to hold another Canned Food 


Week, and are more than disappointed that the canners 
did not back up the movement for this year. They intend 
to try to hold it in 1915, and the canning industry will be 
expected to do its share. 


One of the speakers was Forrest Crissey, the writer 
of note in the Saturday Evening Post, and his subject 
touched upon the good work of the Rockefeller General 
Education Board and its mission in teaching the poor 
farmers of the South how to improve their conditions, 
and the conditions of all the poor workers of this section 
through improved food. It is this same movement that 
sends the investigators into the canning factories to pro- 
duce muck-raking stories of the Mary Boyle O’Reilly 
type, another outbreak of which is now being witnessed 
in regard to the oyster canning factories of the South. 
These stories are possibly only a little more harrowing 
than those published about the New York State factories, 
and have about as much foundation in fact. - 


Fortunately, however, the public has become ac- 
quainted with these paid charity (?) workers, and now 
recognizes that they are obliged to produce some sensa- 
tions in order to earn their salaries, and more particularly 
to hold the fund intact, and make the donors believe that 
their money is being well employed. The reading public 
has come to learn that these professional investigators for 
(paid) charity’s sake are experts at manufacturing whole 
stories from isolated instances, and that they have slight 
regard for truth or justice, so that the end desired is at- 
tained—the inflammation of the public and the creation’ 
of the belief that they are doing great and noble work. 


As Mr. Crissey points out, the objects and intentions 
of the General Educational Fund were high and entirely 
praiseworthy, and we do not believe for an instant that 
Mr. Rockefeller intended that they should bring reliet 


and benefits to the poor through hampering or throttimy, 
established industries ; but unfortunatley it generally hap- 
pens that the men who engage in such work are of a class 
of notoriety seekers who will stop at nothing to gain pub- 
lic attention. Their principle is that to make the fur ty 
you must rub the cat backwards, and as attacks upon tue 
food supply are always calculated to bring immediate and 


direct attention, they single out this class of manufactu- 
rers to furnish the spot-light for their activities. But as 
we have before said, these muck-raking stories have lost 
their edge; the public have learned that these investiga- 
tors have about as much love for the poor, downtrodden 
workers whom they pose as seeking to benefit as a cat 
has for water, and that there is no dependence to be 
placed in their sudden spasms of virtue; that they are 
merely earning their salaries. The paid reformers are 
rapidly sinking to their proper level, below humon con- 
tempt. And this is as true in other lines as in those which 
seek to attack the legitimate food manufacturers. 


We notice in California and in some other sections the 
lawbreakers are aiming to make the laws apply equally 
to the farmers as well as to the townsfolks and manu- 
facturers. Out there they have an _ eight-hour law, 
and they want the provisions of it to apply to work on 
the farm as well as in the factory. As might be expected, 
the resultant howl from the farmer, who always insists 
upon being exempted, has been heard across the entire 
continent. An attempt was made in Maryland to have 
the child-labor law apply to farmers as well as to others, 
but it was not successful. Other attempts will undoubt- 
edly follow in all sections of the country, and there will 
certainly follow a new version of this entire question. 


Contrary to the opinion the reformers try to force 
upon the public, the canners as a whole are not in favor 
of child labor; are not seeking child-labor, and, if the fact 
were known, actually do not want the children around 
the factories. Where children are found in the factories 
it is through force of necessity—because the parents will 
not come to work unless the children are allowed. We 
believe the canners are making a mistake in yranting this 
demand of the women, but in face of the present labor 
conditions, and despite the pessimistic howls of the hard- 
timers, the most serious problem the canner has to solve 
is to get sufficient labor. Better factories, improved 
working conditions and higher wages have not solved the 
question of a sufficient supply, and when the crops come 
on and must be handled the canners are compelled to 
take the children to get the adult workers. When we 
speak of children we mean the little tots, not the boys and 
girls of 15, 16 or 17 years of age, who of their own accord 
choose to earn some vacation money doing light work 
preparing fruits or egetables for canning, much as they 
most certainly have to do in their own home for their 
meals, and who have a right to work if the care to, and 
upon whom such work is a blessing as compared to some 
occupations they might otherwise fall into. 


NATIONAL KRAUT PACKERS’ MEETING. 


The eighth annual meeting of the National Kraut Pack- 
ers’ Association was held at the Boody House, Toledo, Ohio, 
June 10th. The meeting was largely attended and of con- 
siderable interest. 


The election of officers resulted as follows: 

President, W. H. Erdrich, Bellevue, Ohio. 

Vice-President, Anthony Meeter, Lansing, Ill. 

Secretary and Treasurer, A. E. Slessman, Fremont, Ohio. 

Directors, L. S. Foster, Phedps, N. Y.; E. E. Franks, Mil- 
waukee, Wis.; D. S. Dunkin, Cleveland, Ohio. 


Reports were received from the entire membership show- 
ing amount of kraut in first hands to be very limited, and 
with a normal consumption the supply would be exhausted 
early in August. 

The cabbage acreage for this year is somewhat larger 
than last and quite late, owing to the unfavorable spring and 
dry, hot weather. Future sales of kraut were reported to be 
heavy. Future prospects exceedingly bright. 

The next meeting of the Association will be held at the 
Breakers Hotel, Cedar Point, Ohio, Tuesday, August 11, 1914. 


THE Canning TRADE 
Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- 


ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents 


CANNED VEGETABLES 


Baltimore Wew York Chicago 

ASPARAGUS*—( California) 
White alammoth No, $2 75 2 30 2 §0. 
Peeled, 2% 3 50 
‘ Green 2 30° 
White, Large 2 15 
Green, oe “ec 2 05 
White, Medium‘ 2 00 
Green, I 90 
White, Small 1 85 
Green, = 1 
re Tips White, Square ‘ 2 20 
“ Bound I 30 
Green, Square ‘‘ 2 Io 
ae Round I 15 


364 
37% 
55 
57% 
67% 
75 
BEANSt{—Refugee Size 1 Whole No, 2 2 00 I 95 
165 1 65 
I 40 I 40 
String, Standard Green 80 85 
** 10...6 3 §0 33° 63 95 
Stand. White Wax be 
I 15 115 I C5 
‘« Red Kidney, Stand. No 2................ 62% 65 60 
BEETS}{-Small, Waole I 15 I 20 I 35 
Medium ‘ I 10 I 15 I 25 
Large I 00 05 1 To 
Cut 85 go 85 
CORN{— 
No, 2 Evergreen Stand....... 62% 62% 
st ‘* 2 Shoepeg 65 
se ‘© 2 Maine Style Standard......... 65 ee 
ss Extra Stand........... 75 82% 
95 95 
HOMINY}—Inside Enameled No. 57% 
Standard 55 57% 57% 
MIXED VEGETA-) No. Kieds....:... 85 
OKRA AND No. 2 Standard 85 
PBAS*-No. 80 I 45 
wee 80 85 85 
» ‘© 2 Ex. Stand. Early Junes.......... 85 87% 95 
2 Extra Fine Sifted....... I 50 I 55 I 75 
2 00 2 25 2 25 
2 Karly June Seconds 75 75 7° 
2 Ex. Stand. Marrowfats............ ...... I 10 I 00 
‘* 2 Marrowfat........... I 05 171% 


Continued on Next Page 
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THE Canning TRADE 
CANNED VEGETABLES PRICES—Continued. 


As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., June 20th, 1914. 


Whatever chance there was for making a large pack of 
the standard and seconds grades of peas this season has gone 
a-glimering, and the season for canning them will end with the 
coming week. The output of the various grades ended with 


this week, and, while the quality was satisfactory, the small 
quantity made was a great disappointment to the Baltimore 
canners, a number of them not having packed any peas at all. 
The unfavorable weather conditions did it, and, at this writing, 
it looks like string beans, as well as the crops of all kinds of 
berries, excepting gooseberries, will suffer from the same 
causes—the long drougth and hot weather. 


The buying of future tomatoes did not increase during 
the week as had been expected. As a matter of fact, it was 
lighter than it was during last week. The continued dry 


weather makes the canners less anxious to sell futures to any 
extent, though a few days of slow, soaking rain would, doubt- 
less, change their attitude in the matter. The jobbers, too, 
show no change of heart, and are content, apparently, to await 
further developments before taking the plunge. When the 
market reaches the point where the prices of spots and futures 
come together on an even basis the usual activity will start up. 


The buying of spot tomatoes, however, increased this 
week, and they were more widely scattered over the country 
than at any time in the last two or three months. The stocks 


that were stored during the winter in the large warehouses 
here have been shipping out steadily, without attracting much 
attention, and holders of big blocks are not so much in evi- 
dence. The setting out of the tomato plants is later than the 


average time for them, which may mean a later than usual 
opening of the season for canning in August, and that would 
strengthen the market for the spot goods. 


String beans were quite active this week, and the market 
quickly reacted from the low prices quoted by some of the lead- 
ing canners in anticipation of a large crop of both green and 
wax beans. A shortage of the crop is now expected because of 
rain. All grades of peas are fairly active in small lots for 
prompt shipment before the packers in other States can make 
deliveries. In the other lines of canned vegetables the buying 
was again light this week with no special developments of 
interest. 


The strawberries are now all in the cans, and there was a 
big disappointment in the size of the crop. It is reported that 
the output of the canned fruit is about half to two-thirds of 
an ordinary season, hence the firmness in the prices. The pine- 
apple season is about over, too. Gooseberries, raspberries and 
blackberries are arriving, but there appears to be some uncer- 
tainty about the crops. The farmers are complaining because 
there has not been, as yet, the usual “blackberry rain.” There 
is no scarcity of gooseberries. There is a large crop of cher- 
ries, especially of white cherries, and the jobbers are buying 
them very freely at the low prices this week for the syrup 
fruit. It is advisable to look after your small fruits next week. 
Very few blueberries will be canned here this season. 


THOS. J. MEEHAN & CO. 


OMPKIN}-Standard No. 85 
Squash 3.... 85 
Quality No.3......... go 
SPINACH{-Standard go 
+s 75 
as 2 90 
SUCCOTASH{-Green Beans No. 2........ 85 
= Dry Beans tins 80 
“ Maine cadens 
POTATOES{-Jersey No. 3....... 8s 
” Standard ** 3...:... 75 
Jersey 2 50 
ss “ Southern ‘‘ 1o....... 2 40 
TOMATONR Extra Stand.Ballo. 3........ 717% 
ss Standard 55 
Fancy 3 00 
ae Standard 2 30 
No, 2 Stand. Md. f.o.b.Co. 56 
3 “ 12% 
“ 3 “ N. I co 
“ to, Maryland 2 20 
to, Jersey 3 00 
sn Fancy San. Caus 5% inch... I 15 
CANNED FRUITS 
“ 
BLACKBERRIES§-Stand. 75 
Standard to...... 4 50 
Preserved 2...... I 25 
se 
Maine, 
“ 
White......... 85 
Red ‘* 2 Stand. Water............. 80 
Red Pitted......... 1 80 
Red ‘ 10 
GOOSEBERRIES§-Stand. No. 65 
4 00 
PEACHES*-Cala. Stand. No. 2%, L. c I 55 
‘ Ex.Stand. ‘‘ 1 80 
No. 1 Ex. Sliced ‘Yeliow, ie 85 
* 2 Standard White........ go 
Yellow...... I oo 
” 
Yellow ......... 85 
Yellow........ I 30 
White......... 1 60 


85 
215 
go 
2 25 
92% 
72% 
I 05 
80 
3 25 
go 
82% 


I oo 


3 00 
I 20 
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7 
Baltimore New York —Chienge 
go 4 
2 50 3 
72% 
I co 
3 50 
go 
85 
95 
80 85 
275 
%% 
774% 82s 
57% 60 
300 86275 
I 
I 00 95 
375 35° 
325 3 25 
82%... 
165 1 60 
475 450 
I 80 1 80 
675 650 
85 
87% 90 
82% 85 
I 35 I 25 
80 85 
550 3 60 
170 170 
618 
I 40 I 40 
95 
“ta 
87% ..... 
I 35 
r40 861 50 


INDIANAPOLIS, IND. 


Indianapolis, Ind., June 19th, 1914. 


The drouth continues throughout the entire Western pack- 
ing district. Pea packing will be completed this week and the 
output will not exceed 50 per cent. of an average. The quality, 
however, is the best that has ever been packed in this State. 
Standard Early Junes are quoted at 70c.; sifted at 75c. 

Number three standard tomatoes are nearly exhausted in 
this section. Extra standard sanitaries are quoted at 80@ 
85c., and the demand is fair. Standard corn is quoted at 
57%c., with the demand light. General conditions show a 
slow market with all lines draging, notwithstanding the poor 
crop outlook and the short packs. 

HARRY C. GILBERT COMPANY. 


WAUKESHA, WIS. 


Waukesha, Wis., June 19th, 1914. 


The packing of peas has commenced in Wisconsin, and by 
next Monday all the factories in Southern Wisconsin will be 
in operation. The weather has been delightfully cool during 
the week and favorable for the production of high quality 
goods. The yield is reported as somewhat disappointing and 
packers generally expect a smaller crop than last year. Spot 
peas are almost entirely cleaned up, and buyers are showing 
considerable interest in new packing. 


CRARY BROKERAGE COMPANY. 


ALCOHOL IN FRUIT JUICES. 


Labels Must Indicate That It Has Been Added, Says New 
Ruling for Interstate Commerce. 


By a recent decision of the U. S. Department of Agricul- 
ture all fruit juices to which alcohol has been added must 
be plainly labeled to show this if they are to be shipped in 
interstate commerce after September 1, 1914. In the opinion 
of the Department such names as “Peach Juice,” ‘Cherry 
Juice’? should be applied only to fruit juices which are un- 
fermented and which contain no added sugar, alcohol or other 
substances. In the past alcohol has been frequently added 


as a preservative to these preparations, which are used for 
such purposes as flavoring beverages or preparing cordials. 
After September 1, however, goods that do not comply with 
the new ruling and indicate this fact on their labels will be 
denied entry into this country, and if found in interstate com- 
merce will be subjected to appropriate action by the author- 
ities. 


CANNED SALMON INNOCENT. 


A New Jersey daily in its issue of February 28th, 1914, 
published an article under the title of ‘‘Canned Salmon Causes 
Death.” 


The Bureau of Publicity of the National Canners’ Asso- 
ciation investigated the matter and secured a signed state- 
ment from the attending physician that death was caused by 
Labor Pneumonia, and that there were no symptoms of 
ptomaine poisoning, nor was canned food responsible for the 
illness. 


Through the efforts of Mr. Walter J. Townsend, of New 
York City, who had called the attention of the Bureau to this 
publication, a corrected statement was published on May 16th, 
1914, entitled “Pneumonia, Not Poison, Cause of Park Man’s 
Death,” giving a synopsis of our investigation. 


THE Canning TRADE 


CANNED FRUIT PRICES—Continued. 


Baltimere Mew York 
PEACHES}-No. 3 Selected, Yellow...... ae Se 1 80 
3 Seconds, White............ I 15 117% 
pe Yellow........... I 20 1 22% 
” 3 Pies, Unpeeled..:......... go 92% 
ied 2 90 3 06 
PEARS}{-No. 2 Seconds in 55 
85 
3 Seconds in Water.............. 
3 Standards in Water............ ...... 82% 
PINE- Bahama Sliced Extra No.2 ..... 1 60 1 80 
ud Hawaii Sliced Extra " 2%..... 200 2 20 
» » Stand. 2%..... 1 75 I 70 
Stand. 2 I 35 I 50 
“id Grated Extra 2 I 50 I 60 
” ” ” Stand ” 2 1 35 I 40 
PLUMS{—Water 
” ” ” 
RASPBERRIES§—Black Water No.2 ..... ...... I 
” Red ”» 9 97% 
Black Water” 8 ..... 5 75 
STRAW- Ex. Stan. Syrup No. 2...... 
BERRIES§— Preserved ie SEO I 30 I 30 
Extra Preserved I 45 155 
Standard 85 87% 
Extra Preserved 1...... 
Preserved 85 80 
Standard Water ’’ro...... 550 650 
CANNED FISH. 
HERRING ROKE*-Stan. No. 2............. 
OVSTERS§-Stan. 5 oz. go 
” 4 oz. 80 
” 8 I 
Selects 6 oz. I 25 
SALMON—Sockeye Tall I 75 
” ” Flat 210 
” ” ” I 27% 
Alaska Tall 50 
4 Flat 
ee ” 
2. 
” ” Flat 
” ” ” 
Tall 85 
” Columbia talls, 1-lb 215 
” al ats, I-lb 2 50 
flats, %-lb I 30 
80 
” I Io 
SHRIMP}-Wet or Dry No. 275 
Wet or Dry No. 1........ I 50 


(Baltimere Shrimp prices f.o0 b. Mississippi.) 


: 


7 00 


(t) Baltimore quotations corrected each week by Thos..J. Meehan & Co., Brokers 


(t) 
(§) 
(*) 


T. G. Cranwell & Co., Brokers 
E. 6: Shriner & €0., Brokers 

H. H. Taylor & Sons, Brokers 
New York and Chicago prices Corrected by Special Correspondence. 


Bye I 30 
2 85 
4 25 
85 
go 
1 15 
go 
I 40 
I 7§ 
1 75 
I 25 
I 40 
I 60 
7 $0 
a 1 60 
92% 
6 25 
17% 
I 60 
50 
35 
I 80 
I 95 
I 30 
I 50 
60 
1 05. 
75 
2 45 
77% 
2 60 | 


THE Canning TRADE 


APPLICATIONS FOR REGISTRATION OF TRADEMARKS 
IN THE PATENT OFFICE. 


The following applications have been filed recently. Any- 
one claiming ownership of these marks or similar ones, or 
believing that he would be injured in his business by reason 
of the registrations, may oppose Same if steps are taken 
promptly in accordance with the law. For further informa- 
tion apply directly to our correspondent, Edward S. Duvall, 
Solicitor of Trademarks, Bond Building, Washington, D. C. 


Word: Homespun. Used on canned vegetables, canned 
fruits, pickles, olives, tomato catsup, vinegar and canned her- 
ring since about 1890. Applicant: Thos. P. Deitrick, Rich- 
mond, Va. Serial No. 66,314. 

Representation of face of an Indian and uplifted arm with 
a tomahawk within a circular border. Used on tomato catsup, 
canned oysters, canned clams, canned lobsters, canned salmon, 
currants, seeded raisins, evaporated fruits, olives, jams, jel- 
lies, fruit preserves, canned fruits and canned vegetables since 
December, 1900. Applicant: Stone-Ordean-Wells Company, 
Duluth, Minn. Serial No. 72,848. 

Word: Apex in script type. Used on olives, sardines and 
salad-dressing since May 9, 1913. Applicant: Meyer & Car- 
mody Import Co., Inc., New York, N. Y. Serial No. 74,015. 

Word: Soo onan elliptical background of black. Used 
on olive-oil since April 2, 1913. Applicant: P. Fortuna & Del 
Magro, Lucca, Italy. Serial No. -74,652. 

Word: Dasco. Used on olive-oil since January 1, 1913. 


Applicant: Davies & Sullivan Co., New York, N. Y. Serial No. 
75,246. 


Word: Imperator. Used on sardines since December 24, 


1913. Applicant: Menzel & Co., New York, N. Y. Serial No. 
75,504. 


Word: Oakland. Used on cidar vinegar since April 23, 


1892. Applicant: Oakland Vinegar & Pickle Co., Saginaw, 
Mich. Serial No. 75,787. 


“ Words: Baby Stuart and representation of baby. Used 
on canned peas since January 27, 1914. Applicant: Sprague, 
Warner & Co., Chicago, Ill. Serial No. 75,855. 
Representation of a man holding the globe on his shoul- 
der and the word Asso on said globe. Used on canned vege- 


tables since October, 1913. Applicant: Atlanta Canning Co., 
Atlanta, N. Y. Serial No. 76,096. 


Words: “Your Kind.’ Used on fresh Colorado Rocky 
Ford Gems, melons and cantaloups, and fresh Colorado pink- 
meat gems, melons and cantaloups, and fresh celery since 


February 1, 1911. Applicant: W. H. J. Kavanagh, Chicago, 
Ill. Serial No. 76,184. 


Words: Blue Ribbon. Used on first quality of fresh 
deciduous fruits, apples, pears, peaches and prunes since 1908. 


Applicant: Yakima County Horticultural Union, North Ya- 
kima, Wash. Serial No. 76,203. 


Letter: Y. Used on canned, dried and evaporated fruits 


and jellies. Applicant: Yakima Fruit Growers’ Association, 
Yakima, Wash. 


Word: Pride. Used on apple butter, fruit jellies, fruit 
jams and preserves since November 8, 1913. Applicant, Sulz- 
berger & Sons Co., New York, N. Y. Serial No. 75,136. 

Words: Colonial Brand. Used on fruit jellies and fruit 


jams since November 8, 1913. Applicant, same as for No. 
75,1386. Serial No. 75,137. 


Words: Red Cedar. Used on canned vegetables since 


January 6, 1914. Applicant, Inderrieden Canning Co., Chi- 
cago, Ill. Serial No. 75,330. 


Word: Angler. Used on canned vegetables since January 
6, 1914. Applicant, same as for 75, 330. Serial No. 75,332. 
Used on canned vegetables since Jan- 
Applicant, same as for 75,330. Serial No. 


Word: Marcella. 
uary 6, 1914. 
75,333. 

Word: Kingfisher. 


uary 6, 1914. 
75,335. 


Used on canned vegetables since Jan- 
Applicant, same as for 75,330. Serial No. 


_ quote the following prices for Cap Hole Cans:— 


Regular and Sanitary Can Prices 
F. O. B, Port. 
Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 


Size Opening Jan.-Feb. March-April-May Season 
No. 1 1% in. $ 8 75 per M. $ 9 oc per M. $ 9 25 perM, 
‘2% 21-16 in. 1600 “ 
“ 3 5%4in. 27-16in. 1975 2000 2050 
“To 21-16in. oe“ se 43 50 


Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 

3 ounce 2-11-16 inch diameter 2-% inch high $ 8.50 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Ter Company, quote the following prices for Sanitary or Open 


Cans:— 
Size Jan.-Feb. March-April-May Season 
$10 25 per M. $10 s0perM. $10 75 per M. 
3 4% inch 1900 “ 1950 ‘ 
3 5 ‘ 19 25 19 50 20 00 “cc 
3 5% “ aI 25 21 50 22 co “ 
4250 “ 4300 4400 “ 
OFFICIAL STANDARD SIZES OF CANS. 
AND Cap Cans DIAMETER. HEIGHT, 
No. 2 | 4-9-16 
4 4x 
No. 3-47 . 4-% 
No. 3-53%”...... 5-%" 
SANITARY 
No, 1 size I-16 4 
377-16 4-9-16 
INO, 4-1-16 4-% 
No. 3-47 4-% 
No. 10 6-3-16 7 
CANNERS’ METALS. 
torotons 1 to,4tons 
PIG LEAD—Omaha or Federal 3 90 
4%x% 8x19 
SOLDER—Drop and Bar......... 22 21 20 
ire Ceil........ 22 21 20 
” Wire Segments...... 22 21 20 
TIN PLATES. F. O. B. MILL 
14x20, 107 lbs. Base Bessemer Steel 355 
14x20, 100 lbs. ‘‘ Bessemer Steel 3 40 
14x20, 95 Ibe. ‘* Bessemer 35 
14X20, 90 lbs. Bessemer Steel....... 3 3¢ 


‘ 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery Wanted. 


For Sale—A number of Baker Steam Chests, stand- 
ard size, overhauled at our factory. Prices low. Condition 
first class. VANCE & BAKER MFG. CO., Muscatine, 
Iowa. 


For Sale—Two No. 8 Hawkins Universal Exhaust 
Boxes. Only used two weeks and good as new. Cost 
$175.00 each. Make us an offer. Address Box A 108, care 
The Canning Trade, Baltimore. 


For Sale—Two Return Tubular Boilers, 60 H. P. 
each. These boilers are 4 years old and are good for 125 
Ibs. pressure. Will sell the two for $350.00 cash. For 


further particulars address 
JAMES NAULTY, 
2634 N. 11th St., Philadelphia, Pa. 


For Sale—Three 250, three 225 gallon new copper 
steam jacketed kettles, complete. These kettles were left 
over from last season and are well constructed of heavy 
copper throughout and are ready for immediate shipment. 
Also three second-handed 175-gallon copper steam jack- 
eted kettles, complete. These second-hand kettles are 
thoroughly overhauled and are in A No. 1 condition. We 
offer these new and second-handed kettles at a bargain 
for cash. Write for prices. 

HAMILTON COPPER ANDBRASS WORKS, 

99-109 Springdale Pike, Hamilton, Ohio. 


For Sale :— 
2 Baker’s double dump scalder, $20 each 
1 Cyclone pulp machine, 35.00 “ 
5 closed steam retorts, 72x40, with steam 
gauge and thermometer, complete, 60.00 “ 
1 Lewis bean cutter, 50.00 * 
25 single bale, 4 tier cooking crates, 3.50 “ 
4 open cooking kettles, 40x48 inches, with 
crosses, 12.00 “ 
1 Sprague straightaway exhaust, 40.00 “ 
1 10-disc Hawkins Universal exhaust, 100.00 “ 
1 25-gallon coper jacket kettle, 25.00 “ 
1 Grasshopper scalder, 50.00 “ 
2 M. & S. traveling hoists, 20.00 “ 
12,000 gallon enameled sanitary cans with 
boxes, 35.00 


Above prices are f. 0. b. factory. All guaranteed to be 
in first-class condition. CARTY CANNING CO., 
White Plains, Ky. 


For Sale-—One standard Hawkins copper, 4 seasons 
old, $150.00 ; 2 standard King fillers, 4 seasons old; 2 1-16 
opening, $125 or $65 each. 

COLBERT CANNING MACHINERY CO., 
312 S. Sharp St., Baltimore, Md. 


For Sale—Cheap, one Moore & Bristol Tomato Filler 
and three Merrill & Soule Steam Kettles, all in serviceable 
condition. Box 451, Carrollton, IIls. 


Wanted.—Four Perfect Can Markers for Sanitary 
Cans. Address, 
BOX A109, Care The Canning Trade. 


Seeds For Sale. 


For Sale.—Fifty bushels Maul’s Colossal Sugar Corn 
Seed. Almost perfect germination, and excellent yielder. 
Also, %5 bushels first-class Country Gentleman Sugar 
Corn Seed. Address 

ILLINOIS CANNING CO., 
Hoopeston, IIl. 


Plants For Sale. 


Tomato Plants—Hardy, field-grown plants. Varie- 
ties: Red Rock, Improved Stone, Coreless and Matchless. 
Best seed used. Price, $1.50 per M., crated. 


J. F. BALDWIN, Cedar Hill, Tenn. 


For Sale-—Tomato Plants, 5,000,000; shipping every 
day ; $1.25 per M. Fine stock, field grown. 
O. L. RIFNER, 
Spiceland, Ind. 


Canners, Evaporators, Preservers 


The Shenandoah Valley offers great inducements to 
those wishing to extend their business. Apples of every 
variety in unlimited quantities. 

Address JOHN C. BURNS, 
Charles Town, West Virginia. 


Wanted Party With Capital. 


Wanted.—Party with about $2,000.00 for working 
capital, to operate a shrimp or prawn factory, located on 
South Atlantic Coast. A permanent business. Shrimp 
can be had the entire year. Capital can be doubled every 
month at present prices. Will give one-half of profits to 
right party. Bank references given. For further par- 
ticulars address BOX A110, 

Care Canning Trade. 


This Concerns Your Business 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra- 
tions on February 20, 1905. e 

If your trade-mark is not registered under this Act it should 
be at once. 

If it was registered in the Post Office before the new law” went 
into effect it should be registered. The repealed law was 
defective and Certificates issued under it qo not give full 
protection. 

The expense is small Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 
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‘STEEL EQUIPMENT FOR Steel Factory Stools are 
CANNERS’ AND MANUFACTURER’S Fire and Wear Proof 


Increase Shop Efficiency ! E build special angle steel 


stools—very solid construct- 
Save valuable time in handling ion—dark green enameled—special 


tools and small parts turned foot—pressed steel or hard 
CHANDISE OR TOOL TRUCK; wood seats as desired—all heights— 


with or without back. No. 4 with 
OR SPOOL TRUCK FOR 12” diameter steel seat is a mighty 


TEXTILE MILLS about it. Send 
or ip- 
Made with heavy galvanized sheet steel trays. complete steel factory equip 


Size inside of angles 31 by 31 inches square and a catalog today. Will show you 
36 inches high over all. Braced as illustrated. positive saving on your equipment. 
Mounted on roller bearing casters. 
Truck No. 331 OUR REPRESENTATIVES 
geable. State height of trays , 
required. Total weight about 100 pounds each. 8. 0. Randall’s Son, Baltimore, Md. 


No. 4 Bert C. Keithley, Indianapolis, Ind. 
SEND FOR NEW NET PRICE CATALOG . t 


. M. Lothrop, Chicago, Ill. 


No. 14. JUST OUT. All Steel Stool Angle Steel Stool Co,, SFSESO- 


WE MANUFACTURE 


LACQUERS 
FOR BRIGHT AND RUSTY CANS 
For very rusty cans, there is nothing better than our SI[1,V ER 
Let us know your wants 
JOHN G. MAIER’S SONS, The Lacquer People 
Established 1870 BALTIMORE, MD. 


THE CANADIAN CANNING and EVAPORATING HEADQUARTERS ARE AT 


The BROWN, BOGGS CO,, Ltd., “canapa” 


WE ARE SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE Co. HUNTLEY MFG. CO. 
THE FRED. H. KNAPP CO. BOUTELL MFG. CO. 

8. M. RYDER & SON BURDEN & BLAKESLEE 
WM. 8S. KERN MORRAL BROS. 
CHISHOLM-SCOTT CO. SINCLAIR SCOTT CO. 
W. A. TRESCOTT CO. C. M. KEMP MFG. CO. 
C. J. TAGLIABUE MFG. CO. J. B. FORD CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS CONVEYORS; 
FRANK HAMACHEK PEA VINER FEEDERS, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL 
GREEN CORN HUSKERS 
BAKER-SHIPPEE AGITATING COOKER 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR 
CANNING FACTORIES 


MORRAL CORN CUTTER 


OXES or BOX SHOOKS 


BUY DIRECT FROM THE MANUFACTURERS 


Aliceanna and Spring Streets 


BALTIMORE 
LOCK CORNER BOXES 
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THE SANITARY 


FILLING TABLE AND EXHAUSTER 


was the greatest thing exhibited at the Con- 
vention, for filling sanitary cans with Cherries, 
Berries, Tomatoes, etc. Its special features 
insure satisfactory results in the packing of 
the best goods, and enable you to pack all 
grades for less money than any other method 
known to the canning trade. 

It is adjustable for any size can, and 
guaranteed two operators can fill 24 thousand 
cans per day, all goods being strictly hand 
packed. Filling Table can be made to fit any 
factory condition. 


SOUDER MFG. CO. 


COHANSEY & IRVING AVES. 
BRIDGETON = = N. J. 


WHITE 


is simple in construction, 
easily operated, will sup- 
ply viners to their fullest 
capacity and will handle 
beans equally as well as 
pea vines. It is reliable 
and economical, is a great 
labor saver and will pay 
for itself the first season 
installed. 


It has been repeatedly selected in preference to others 
after exhaustive competitive tests. It has always done all that 


“ has been required of it, and the numerous REPEAT orders 


being received this season is sufficient proof that it will do all 
that is claimed for it. Booklet of testimonial letters will be 
cheerfully sent upon request. Drop me a postal today, while 
you think of it. 


I. N. WHITE, Mt. Morris, N.Y. 


IT PAYS TO BUY GOOD FIRE POTS 


Because it means economy 
in time and fuel. The C. & 
L. No. 73 Canner’s Fire Pot 
is the hottest Fire Pot made 
and constructed to take care 
of the largest sized capping 
steel. A pot of metal can be 
melted at the same time. 
Itis Noiseless, Smokeless 
and Odorless. The burner 
burns gasoline and isof im- 
proved construction and has 
two heating surfaces. The 
gas is superheated before it 
is burned, producing an in- 
tensely hot blue flame burn- 
ing from each side to the 
— center. A sub-flame heats 
No. 73 FIRE POT the generator so that the 

heating flame can be tnrned 
List Price a $9.50 iow if desired, thus saving 
fuel expense and the maximum heat can be had at a moment’s 
notice. The top section is strongly made and the tank is of 
heavy galvanized iron, thoroughly braced, to withstand hard 
usage. An ideal Fire Pot, made to give the Canner the best 
service with least expense for fuel. All leading jobbers of 
Canner’s Supplies will supply at factory price. Send for 
Catalog. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


U. A. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 
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* SUBJECT TO PRIOR SALE 
4 2 Practically New Hawkins Cappers at $150 
4 1M & S Corn Cooker Filler, 350 
ro) 1 Queen Anne Corn Cooker Filler, 350 
$ 2 Burnham Corn Cooker Fillers, at 150 
é 2M & S Corn Silkers, at 50 
1 Queen Anne Belt Hoist, 90 
1 Huntley Pea Cleaner, 110 
2 Pea Hullers, at 100 
4 1 Large Pea Huller, 200 
2--30 in. Pea Separators, at | 150 
# 1--40 in. Sinclair Scott Separator, 200 
é Lot of Steam Retorts--all sizes Open Kettles Process Crates 
Also 
Steam Circle Hoist-~all steel, $185 
3 (Our Own Make) 
A. ROBINS & CO. 
@ 116 MARKET PLACE, BALTIMORE, MD. 
4 WIRE ORDER AT OUR EXPENSE WRITE FOR CATALOGUE 


HOFFMAN AHLERS CO. Why Do You Hesitate About 
CINCINNATI, 0. Buying A Blakeslee Simplicity 


New York Office, 197 Pearl St. Can Righting Machine 
COPPERSMITHS 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 


tired and never 


makes a mis- 
take. Ask us 
about it. | 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Migrs. 


Cazenovia, N. Y. 


» 
| | 
RAPID SANITARY BOILING COILS | a | 


Zastrow’s Patent Pineapple | LANG’S NEVERSLIP 


Sizer and Slicing Machine. CAP DROPPER ({ O 
: 


for placing can caps on all size cans, ready for capping 
operation. No more cap girls; less expense; never 
misses; cap always placed correctly ; never wears out. 


Isa natural step in the progress of automatic, up-to- 
date canning kitchens. State how many you wish; 
the price will surprise you. 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 


This machine has been in use for years; and has proven a perfect success 
It not only does more work than any other machine of its kind in use, but 
turns out a better and more marketable article. It sizesthe pine to the re- 
quired diameter to suit the can, and slices it to any desired thickness. By 
inserting set of small knives, it will segment the slice and produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 

Used by the princinal packers of the United States, Canada, Mexico, 
B; hama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc, 


GEO. W. ZASTROW, Mechanical Engineer 
1404-1410 THAMES STREET BALTIMORE, MD. 


E. M. LANG CO., 


Mixed Beans 


The consumer is educated in the 
matter. He demands the grade 
that suits him and is willing to 


pay for it. 
The Invincible String Bean Grader | / 


% 

| 
MUL 

city is enormous, yet its is 


gives you these grades. Its capa- 


perfect. 


Get the machine to work on 


the 1914 pack 
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Eureka Soldering Flux 


When ordering supplies of Soldering Flux for the canning season we believe your interests will be served 
best by specifying EUREKA SOLDERING FLUX. 

This Flux is known everywhere in the canning industry in this and foreign countries and it is conceded 
to be the best in efficiency and economy, because it is absolutely free from all objectionable ingredients. 

It makes perfect cans and is used in capping cans without the slightest danger of loss. 

See below the list of branches from which we can supply you on short notice. 


The Grasselli Chemical Company 
Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. New Orleans, La., Godchaux Bldg. Cc. W. Pike Comomny, Ye Postal Telegraph 
Cincinnati, Ohio, Pearl St. and Eggleston Ave. Pg ae Wisc., Canal and 16th Sts. Bldg., San Franc 
i V Bldg. - Paul, Minn., 172-174 E. 5th St. THE GRASS ELLA “CHEMICAL co., LTD., 
Piitsburat, Pa., Diamond Bank Bldg. Main Office and Works, Hamilton, Ont. 
Philadelphia, Pa., Drexel Bldg. Branch Offices : 
Chicago, 2235 Union Court. S. 0. Randail’s Son, Marine Bank Bldg., Bal- Pape and —— Aves., Toronto, Ont. 
St. Louis, Mo., 112 Ferry St. td... Ma, 102 Nazareth S , Montreal, Que 


When such canners as 


California Fruit Canners’ Association 
Libby, McNeill & Libby 
Hawaiian Pineapple Co. 
Thomas Canning Co., Grand Rapids, Mich. 
Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them 


; as the best, isn’t it time for you 


CERRUTI SYRUPER 


EK J. JUDGE, SALES AGENT 


268 Market St. SAN FRANCISCO, CAL. 25 California St. 


to order and save syrup and labor? 


; 
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20th CENTURY GAS MACHINES 
frequently save from 30% to 50% 
of Gas Consumption and give great- 
er efficiency, better results in every 
way. Canners who use the 20th 
Century Gas Machines will prove to 
your complete satisfaction the sup- 
eriority of this apparatus. 


Write For Proof 


THE M. KEMP MFG. CO, 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


Mr. Canner: 


See our exhibition of Labor Sav- 
ing, High Speed, Continuous, Automa- 
tic Canning Machines at our Baltimore 
Salesroom, 44-46 Market Place, it is 
worth your while. 


We will show you how they work. 


——COME HAVE A LOOK—— 


Sprague Canning Machinery Co, 


222 N. WABASH AVE. 44-46 MARKET PLACE 


CHICAGO, ILL. BALTIMORE, MD. 


“lf it is: used in a Canning Factory, We Furnish It” 


WRITE us for a SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 

THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


PROOF CAN 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
is used by many of the most prominent canners in the U. 8S. 

The BENEFITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


Operation 


The Hughlett Can Lacquering Machine in 


3 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. 


Sole Manufacturers Blaine, Wash., U.S.A. 


i 
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Are You Familiar With 


THE KNAPP WAY 


Labeling, Wrapping and 
Boxing Cans? 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 
hand. 


Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FRED. H. KNAPP CO. 
Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont.,. CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT. 


Warner Inter-lInsurance Bureau 


RESULTS 


Cash Saving, approximately 

Losses paid since organization 574,566.03 
Insurance in force, March 31st, 1914 19, 245,675.42 
Cash Assets, March 3ist, 1914 304,457.11 


Placing your Fire Insurance through this Bureau means 
your Insurance at ACTUAL COST. 


Reduce your overhead expense by placing your insurance 
on CANS, CASES, LABELS and other supplies through 
the Exchange. 


LANSING B. WARNER, INC., Attorney, 111 W. Monroe St. CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, Indianapolis, Ind. GEO. G. BAILEY, Treasurer, Rome, [New York 
WM. R. ROACH, Hart, Michigan ; T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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HALLER’S 1914 FRUIT and OYSTER WASHER 


Improves the Quality of your PACK. Removes sand 
grit and all foreign matter 


Washes Strawberries, Red Raspberries, Apples and 
all tender fruits, Capacity, 2000 bushels per day 


A GREAT LABOR AND FRUIT SAVER 
-A few prominent concerns now using them:—Liquid Carbonic Co., California 
14 Fruit Canners’ Ass’n., 8 machines, S. J. Van Lill Co., Logan, Johnson & Co., 
ipod 4 machines, Cleveland Fruit Juice Co., Bridgeton Pres. Co., W. N. Clark & Co., 


John H. Dulany Co., St. Louis Syrup & Pres. Co., J. Hungerford Smith & Co., Humbert & Andrews, Armour & Co., and others. 


THE JOSEPH HALLER CO., SHERIDANVILLE, P. o. PITTSBURG, PA. 
Catsup Bottling Machinery—Bottle Washers and Rinsers—Bottle Corkers 


WRITE FOR BOOKLET 


DRY POWDER Di INF CTAN T NON-POISONOUS 


BALTIMORE, MD. 


PHENYLE 
WILL NOT TAINT YOUR PRODUCT DISINFECTANT COLUMBUS, O. 
JAMES D. POSTON 
EASY AMD TO USED BY CANNERS WHO KNOW ©. Ave. 


Mig. by BANNERMAN CHEMICAL CO., Syracuse,N.Y. “ANSAS Mo. 


% 29; BEST CORES 
0 e in a es 


KANNERS 


Highest quality Tin PLATEs— specially adapted to the of the — and industries. 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding X25 | 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. a Wf AME 


AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, | Frick Bidg., Pittsburgh, Pa. Specify “AM ERICAN” brands 


Manctactres CANNING HOUSE MACHINERY & SUPPLIES Oyster Steam Box 


fine equip; With Improved Hinged Door; Making the 


Quoted on 
went Ps Work Lighter and Quicker. 
Machinery therefore, 
on 
t and 
Edw. Renneburg & Sons Co. 
Guns service 


Machine and Boiler Works 


WORKS: OFFICE: 


**Perfection’’ Power Crane 
WRITE FOR PRICES 


THE SINCLAIR-SCOTT COMPANY ATLANTIC WHARF 2639 BOSTON ST. 


Wells & Patapsco Streets, BALTIMORE, MD.} Boston & Lakewood Ave. Baltimore, Md. 
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SITUATIONS WANTED. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


Wanted—Position as managing superintendent of fruit 
and vegetable factory. Steady, sober, reliable; fifteen years 
experience. Expert manager of Help. I also pack a Winter 
line, such as Pork and Beans, Red Kidney Beans, Kraut, 
Hominy, Catsup, Jellies, Jams, Tomato Mustard, etc. Address 
Box B 7 9, care The Canning Trade. 


Wanted—To make change for 1 season 1914, ” Having been 
with one company for 21 years, fifteen years as general super- 
intendent of two canning factories, full line can factory and 
box factory. Understand the business in all details, including 
office work. Could arrange to go in 30 days. Address F. J. 
HETCHLER, Franklinville, N. Y. 


WANTED—Position as processor and factory man; many 
years with J. S. Farren & Co., Baltimore. Joseph A. Stamm, 
156 North Kenwood Ave., Baltimore. 


Wanted.—Position as salesman on either machiowe or 
canned foods. I am familiar with all the latest machinery on 
the market, and know a good quality of canned foods. Have 
served as superintendent-processor. Can give best of reference. 

Address Box B90, care The Canning Trade. 
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Wanted.—Through corn and apple season a man familiar 
with canning machinery and experienced with sanitary closing 
machines. Address 

GEO. W. DEVILBISS, 
Stewartstown, Pa. 


WANTED—An under processor who can specialize on 
String Beans; must know string beans thoroughly; after sea- 
son is over could give work on tomato and pumpkin pack; 
must be sober; give references, experience and salary wanted. 
Address Box B 94, The Canning Trade. 


Wanted —By the High “Rock Canning Co., an experienced 
processor and manager on corn and tomatoes, Run about 
eight weeks. Applicants give full details as to experience, 
salary and references. Give salary by the week. Address H. 
C. MANIFOLD, Prest., High Rock, Pa. 


Wanted.—Old established cannery requires experienced 
man thoroughly familiar with packing business; able to make 
occasional business trips; also superintend office when neces- 
sary. Apply BOX B 107, care The Canning Trade. 


WANTED—Man_ to run ‘Hawkins Capper ‘during pea s sea- 
References preferred. A. G. GENTZ, Lineboro, Md. 
Wanted—A competent and successful | ketchup maker. 
Good position for right man. Address with full particulars, 
BOX B101, care The Canning Trade. 


Wanted.—A good expert for the canning of fruits and 
vegetables. Apply to G. A. GIGAULT, 
Dept. of Agriculture, 
Quebec, Canada. 


son. 


Experienced Ketchup Maker wishes position with reliable 
canner of tomatoes. I am in position to manufacture and 
dispose of the entire output. Will work on. salary or per- 
centage of profits. 

Apply Box B-91, care The Canning Trade. 

Wanted.—Position as Superintendent Processor by an ex- 
pert processor and engineer with 20 years’ experience in can- 
ning fruits and vegetables and syrups. Understands both 
sanitary and solder capping machines; can remodel old plant 
or build new one. Good manager of help, sober and can fur- 
nish good references as to ability and worth. Address 


“GARTMAN,” 
612 E. Grand River St., 
Clinton, Mo. 
WANTED—Position as Superintendent-processor. Corn, 
peas and tomatoes a specialty. Address BOX “B 68,” 


Care The Canning Trade. 

‘Wanted—Position 1 as superintendent or manager. Am 
first-class packer of fruits and vegetables, also machinist and 
builder. Can build and equip any size plant from ground up, 
and understand sanitary and soldering machines. Will furnish 
best of references. Address 


BOX B-70, care The Canning Trade. 


HELP WANTED. 


WANTED—A man who thoroughly understands packing 
peas, corn and tomatoes, for a factory. on the Eastern Shore. 
Address Box B104, care The Canning Trade. 


WANTED—Man for season 1914, thoroughly comp 2tent to 
manage branch plant packing whole tomato pulp only in 5- 
gallon cans. Must be sober and industrious. Give references 
and salary expected. 
Wheeling, W. Va. 


Address McMechen Preserving Co., 


WANTED.—Four thoroughly competent Ayers Capper 
is iecees 35c. per hour. Address Lock Box 22, Mt. Morris, 


Wanted—Man for season 1914, thoroughly competent to 
manage branch plant packing whole tomato pulp only in 5-gal- 
lon cans. Must be sober and industrious. Give references and 
salary expected. McMECHEN PRESERVING CoO., 

Wheeling, W. Va. 


WANTED—An expert processor on blackberries. State 
experience and salary desired in first letter. 
105, care The Canning Trade. 


Address Box B 


CANTON BOX COMPANY 
2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


President, F. A. TorscH Vice-President, Gto. N. NUMSEN 
Treasurer, LEANDER LANGRALL Secretary, W. F. Assau 
COMMITTEES: 

Executive: Joun S. Grpss, Jr. E.C. WHITE ALBERT T. MYER 

Arbitration: JNo. R. BAINES HAMPTON STEFLE C, J. SCHENKEL 
FRANK A. CuRRY CHAS. G. SUMMERS, JR. 

Commerce: D.H. STEVENSON RuFus M. A. J. HUBBARD 

E. F. THomas WILLIAM SILVER 

Legislation: Gro. N. NUMSEN PRESTON WEBSTER JoHN SCHALL 

LEROY M. LANGRALL W. E. RoBINsoN 


Claims: BERNJ. HAMBURGER Wm. A. WAGNER B. PLaTT 
E. H. MILLER CLEMENT F. BUTTERFIELD 

Hospitality: T.J. H. W. KREBS E. A. KERR 

Brokers: H. A. WAIDNER Wm. GRECHT 4d. FLEMING 


Counsel: GORMAN H. EMory Chemist: CHas. GLASER 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD 


N. J. 


— 
— 
on 
a 
‘ 


42 CANNERS READY REMINDER OF 


WACHINERY ANB SUPPLIES USEB IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


air Pumps. 


American Compressor & Pump Co., = 


Max Ams Machine Co., Mt. Vernon, N. Y. 
J. Hull Mfg. 
Sprague Canning Machinery Co., Chicago. 


Books om Canning, Preserving, Etc. 
“A Complete Course in Canning,” $5.00 Post- 
oe Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Cerking, Filling Machines. 
Max Ams Machine bee New York City. 
Sprague Canning Machinery Co., 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Bexing Machines. 
Fred H. Knapp Ce., Westminster, Mé. 


Brokers. 


Crary Brokerage Co., Waukesha, Wis. 
Harr &. Gilbert Co., Indianapolis, Ind. 


J. M. Paver Co hicago 
Pickrell-Craig Go, Louisville, Ky 


Cans and Soleer Hemmed Unps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
Cuptinentad Can Co., Syracuse, Chicago, Bal- 


Johnson: Morse Can Co., Waesing, W. Va. 
ita Can Co. Fairport, N. 
ome Can Co.. Baltimore. 


L. & J. A. 

Torris, Wold & Co., 
Oamners’ Supplies. 

Ayars Machine 


Co., Salem, N. J. 
ee Boggs Co. ‘Hamilton, Ont. 
Judge, 


Ro Baltimore. 
kwood eo, Philadelphia. 
Sinclair Beott, co. baltimore, Chicage. 
ne Cannin S 
— R. Stick ney, Portiand. 


Dan Righting Machine. 
Burden & Biakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 
Souder Mig. Co., Bridgeton, N. J. 


Oapping Machines, Power and Hand. 
mo 
Max Am Machine Mt. Vernon, N. Y. 
A. E. Robins at Co., timore, Md. 
L. & J. A. Stew 


Rutland, Vt. 
Canning Co., 
Capping Steels. 
Geo. E. Co 
Handy Capper Mfg. Go., Ba Baitimore. 


Max Ams Machine Co., Mt. Vernon, N. Y. 
E. Renneburg & Sons, Baltimore. 

A. K. Robins & Co., Baitimore, Md. 
Sinclair Scott Co., Baltimore. 


Capping Steel Clamp. 

Colbert Cang. Machy, Co., Baltimore. 
Oateup Machines. 

Brown-Boggs Co., Hamilton, Ont. 

Sprague Canning Machinery Co.. Chicage. 
Jos. Haller Co., Sheridanville, Pa. 


Cleaner and Cleanser. 
J. B. Ford Co.'s ““Wyandotte”-Wyandotte, Mick, 


Ww. N. J. 


Machine Co ° N. J. 
Bros., Morral, O. 
A. EK. Robins & Co. timere, Md. 


Sprague Canning Machine ry Co., 


Corn Huskers, Cutters and anion, 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invineible Grain ‘Cleaner, 


ilver Creek, N. Y. 


Fred H. Knapp, RNR... Md. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N. Y. 
Sprague Canning Mach. Co., 


Copper Coils, Kettles, Etc. 
Hamilton Copper & Brass Works, Hamilton, O 
Hoffman-Ahlers Co., Cincinnati-New York 


Cranes and Carrying Machines. 
A. E. & Co., Ma. 
Sinclair Scott Co. 
Sprague Canning ‘Machinery C Co., Chicage. 
Weller Mfg. Co., Chicago 


Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Disinfectant and De-Oderizer. 
Bannerman Chemical Co., Syracuse, N. Y. 
Crates, Irom Process. 


Morral Bros., Morral, O. 
Renneburg & Sons, 


Sp e Canning Machi: ., Chicage. 
Geo. W. Zast Zastrow, 
Electric Machinery 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, ete. 
B. Renneburg & Son ~~" 
Slaysman & Co., Baltimo 

Exhaust Boxes (Steam, 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filing Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Colbert Cang. Mchy. Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 
bins & Co. tim: 


K. Robins ore. 
“wachinery Co Chicage 
nin, 
eory R “Btickney, P ortiand, 
Hull Mite Baitimore. 
M. Kemp Baltimore. 


Renneburg & Sons, Baltimore. 

A. K. Robins & Co., Baltimore. Md. 

HH. R. Stickney, Portland, 
Fiuax. 

Grasselli Chemical Co., Cleveland, O. 


Geo. B. Lockwood Co., Philadelphia. 


Fruit Washing Machines 
Jos. Haller Co., Sheridanville, Pa. 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Glass-Lined Tanks. 
The Pfaudler Co., Rochester, N. Y. 


Insurance. 
Canners’ Exchange, 


(Lansing B. Warner, Manager.) 
Parte bert, Detroit, Mick. 
Lam To. 
Mfg. Co., Baltimore. 


Poe Precess and Jacketed. 
Hamilton Copper & Brass Works, Hamilton, Ohio. 
Hoffman-Ahlers Co., Cincinnati-New York. 
Geo. BE. Lockwood Co., Philadelphia. 
The Pfaudler Co., Rochester, N. Y, 


Edw. Renne burs & Sons 
4 K. Robins & Baltimore, Md 


Scott 
. Zestrow, 


Labels. 
R. J. Kittredge & Co., Chicago. 


Machines. 
me Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Mé. 
Morral Bros., Morral, O. 
J G. Maters’ 
Seely Bros.. Blaine 
Lacquering Machines. 
Seely Bros., Blaine, Wash. 


Nailing Machine. 
E. J. Judge, San Francisco, Cal. 


Oyster Machinery. 
Epragee Causing Machinery Ce. Chicage 
ue Cannin 
Geo W. Zastrow, Baltimore. 
Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md 
E. J. Judge, San Francisco. 


Patent Atturneys. 
Bdw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators er Graders. 


Brown- + 4 Co., Hamilton, Ont. 
. Co., Silver Creek, N. Y. 
nnre| arg Son, Baitimore. 


A. EK. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 
JT. N. White, Mt. Morris, N. Y. 


Peeling 


goes rs Machine Co., Salem 
ntley Mfg. Co., Shiver m. 


Souder Mfg. Co., Bridgeton, N. J. 


Pineapple Machinery. 
BE. J. Judge, 


B. J. ~ pe 
The John R 0., 
Sinclair Besit Co. timore. 
Stevenson & Co., 
. W. Zastrow, Baltimore. 
Pulp Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 
U. 8. Bottlers Supply Co., Chicago 


Balt. 
Colonial Salt Co., Akron, Ohio. 


Sanitary Oans. 
Can Co., New York, Baltimere 


Continental Can Co., Chicago, Syracuse, Ba 


Sanitary ~ "Bridget 
ndianapolis, igeton. 
Southern Can Co., Baltim ? 


L. & J. A. Steward, Rutland, ve. 


Sanitary Can Making Machinery. 
W. Bliss Co., Brooklyn, N. Y. 
B. J. Judge, San Francisco. 
mz Ams Machine Co., Mt. Vernon, N. ¥ 
L & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Beeds. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, Ili. 


Baitim 
ne ore. 
Sprague Canning Machinery Co., Chicage 


Scalders, Tomato, etc. 
ars Machine Co., Salem N. J. 
untley Mfg. Co., "Silver Creek, N. Y. 
Morral Bros., Mor oO. 
Edw. ey & Son, Baitimore. 
A. K. Robins & Ce., Baltimore. 
Sprague —— Machinery Co., Chicage 


= Portland, Me. 


Lang Co., Portland 
Torris, Wold & Co., 


String Bean 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co. 
Iver Creek, N. Y. 
B. J. Lewis, Middleport, N 
Syrupers (Automatic) 
Colbert Cang. Mchy. Co., Baltimore 
E. J. Indge, San Francisco 
Sprague Cang. Mchy. Co., Chicago 


Thermometers, 
Hohmann & Maurer, Rochester. 


Wipers, Can. 


4 
re. 
ee Dan Making Machinery, Dies, Presses & Teels. 
(Crimpers, Testers, Seamers, etc.) 
Ss a Ayars Machine Co., Salem, N. J. 
B. W. Bliss Co., Brooklyn, N. ¥. 
it Se Max Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., Baitimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., ve. 
utland, 
Chicago, Ill. 
B 
q 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Ce., Chicage. 
Stevenson & Co., Baltimore. 
H. B. Stickney, Portland, Maine. 
Geo. W. Zastrew, Baltimere. 
ae 


THE Canning TRADE 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 
‘‘No need for poor cans unless you want them.’’ 


‘*‘We have the seamer running fine, have not lost a can in two 


weeks.”’ 
‘*We run hundreds of cases and not a can lost.’’ 
The can stands still. No slop, no waste. 


This machine is designed for sealing open top cans after being filled. 
The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 


the can stands still during the seaming operation. 


These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 
Why Not Use Them. 


A Great Success. 


The Improved Lock and Lap Side Seam for Open Top Double Patents Pending 


THE CAN 
STANDS STILL 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED «“sTEWARD” DOUBLE SEAMER, Ne. 6 


by us. 


L. & J. A. STEWARD, 


With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


atent by making or using sanitary cans with 
Rutland, Vt. ock and lap side seam. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 

used ina Condensed Milk 

Canning Machinery 

Factory, 

We sell it Don’t Worry 
ask us, we’ll 


get it for you 
Cans, Shooks, 
Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes 


Correspondence Solicited 


Double Pineapple Grater 


(With Hopper Removed.) 


The large-tooth saws on the two upper 
spindles coarse grind the fruit which passes 
down to the fine saws on the two lower 
spindles; from there it falls into a tub 
placed under the machine tc receive it. 
This machine is well braced and the work- 
manship is of the best; the gears are cut 
from the solid and the saws are all milled 
from solid blanks which gives a cutting 
edge to two sides of the tooth. The Hopper 
pe discharge shoots are lined with white 
pine. 3 


THE JOHN R. MITCHELL CoO., 


For* of Washington Street, BALTIMORE, MD. 


| 
| 
4] 
ie 
i 
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ONTINENTAL CAN CO., Inc. 


BALTIMORE 


CANONSBURG, PA. NEW YORK SYRACUSE, N. Y- 


CHICAGO 


CONTINENTAL Double Seamer for closing Open 
Top (Sanitary) cans, showing conveyor system of auto- 
matically distributing the cans, equally, to TWO machines 
from ONE exhaust, as was demonstrated at the Baltimore 
Canners’ Convention. 


Interchangeable for any standard size cans. 


; 


